Mechanical muscles — Electric brains run huge bakery. . . 36 
Twist of spoon handle removes sample from kettle. . . 54 


Rubber base coatings resist action of caustic cleaners. . . 72 


Continuous clarifying boosts beer yield 4%. . . 12 


Close control of CO: atmosphere improves fruit storage. . . 44 


Film coating seals-in fragrance of flavor droplets. . . 18 
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NABISCO’S NEW CHICAGO BAKERY 


See page 6 
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The pockets of a healthy young 
American are likely to disclose an assortment 
of familiar objects. Look at a sturdy 
shipping container and you'll usually spot a number 
of familiar characteristics too. 
The scoring, for instance: narrow, not too deep or sharp, 
so that it does not impair the corrugations or weaken the area 
scored. The registration—completely accurate so that the box folds cleanly 
where it should. The slotting—clean and accurate so that flaps and 
joints meet squarely, dimensionally true. 
These are among the Union manufacturing specifics that 


veteran shippers recognize as sure signs of a better box. 


NION BAG & PAPER CORPORATION 


CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, lil. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. * Executive Offices: Woolworth Bldg., New York 7, N. Y. 


“Thats Interestine 


What's a Hot Smak? — Why it’s a cone 
— filled with delicious chili 
The youngster in the space helmet isn’t kidding. He's jug 


asking for a new sort of smack that’s as advanced an idea q; 
his headgear. What his taste buds are anticipating jg , 





saltine cracker cone filled with about 4 oz of chile con 
carne. This is what's known as a “Hot Smak"’ and it has 
been growing rapidly in popularity since it was first intro- 
duced at a Kansas U football game last fall, reports the 
Gentry Serenader. It is anticipated that 30,000 “Hot 
Smaks” will be sold at the coming Army-Navy football 
game. Chili used is a special formula, drier and firmer 
than that usually served in a bowl. Ground chili, supplied 
by Gentry, is the chief seasoning ingredient. Midwest Re. 
search Institute and the ice cream cone industry helped to 
perfect the cone. Hot Smak is a development of Miles 
Mfg. Co., Kansas City, Mo. (Gentry Div.-Consolidated 
Grocers Corp. Dept. FP, Los Angeles 54, Calif.) 


Profitably in the red 


A ten fold increase in California’s tomato production now 
enables this state to account for more than half the nation’s 
crop. In one year some 130 million cases of canned 
tomatoes and tomato products were shipped. 


One out of four drink it 


Consumers in the US now drink 4 million gal of froze 
orange juice in a month. The true potential is difficult 
predict when it is realized that only 25% of the Ameria 
people now use this product. Volume for concentrate his 
climbed from one-half million gal in 1946-47 to 44 million 
gal for 1951-52. 


Good to the last drop 


Because of a leak in the hydraulic system, a landing whe 
on a plane could not be lowered, After circling the fel 
at Seoul, Korea for an hour, the pilot spotted a case ® 
salad oil in the cargo. Some of it was put in the hydraulic 
system. Down came the wheel — and the plane too, iné 
perfect landing. 
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>) Preserve Foods with 
f SODIUM BENZOATE 
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Get Increased Shelf Life | ( i 
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MARGARINE . . . Use only 0.1% of sodium 
arene taek tae or Flee toceereteres 

rage, long or mperatures. 
eoeney eewente does not affect the vita- 
min tent of margarine. 







JAMS AND JELLIES . . . Sodium 
benzoate effectively improves 
the “‘keeping qualities” of 
these products, makes them 
last longer. 









FRUIT 
media 
as it comes from the 
ress, sodium benzoate 
ps control harmful fer- 
mentation. 
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Monsanto Benzoic Acid 
and Sodium Benzoate.” 
MONSANTQ CHEMI- 
CAL COMPANY, Organic 
Chemicals Division, 800 
North Twelfth Boulevard, 
St. Louis 1, Missouri. 





SERVING INDUSTRY... 
___WHICH SERVES MANKIND 











When inquiring check FP 7377 on handy form, pgs. 2-3 











“During Alterations” 


If you happened to drop in on us, 
you'd not see that familiar sign 

— “No Interruption to Business 
During Alterations.” You'd note that 
for yourself at a glance. All five 
floors are getting some remodeling. 
Much of the activity is on the 

second which we have taken over from 
our former tenant. Expanding opera- 
tions require this extra space. 


This means more room for more 

people to do more things — all aimed 

at giving readers of FOOD PROCESSING 
ever better and more interesting 

coverage of their industry and the 

fastest possible service. 


But to return to the subject of “No 
Interruption,” I can tell you that 
while “project alterations” has not 
been too disconcerting, I was glad 

to “get out from under” and go on a 
trip until the carpenters and plasterers 
were about finished around my new 
bailwick. 

My destination was the sixth annual 
convention and exhibit sponsored 
by the Truck Body and Equipment 
Association at Cincinnati, Sept. 
21-23. While there, I was privileged 
to accept, on behalf of our magazine, 
an honorary membership. 


We are gratified, if we have been able 
to contribute what Arthur H. Nuesse, 
Executive Manager, describes as 
“continuing cooperative services 
rendered in furthering the industry 
represented by the Association.” 


Soop the 


ASSOCIATE EDITOR 


ie Special Services Fo? Readers 


FE 1. When you want more information, see 
Reader Service slip opposite page ............ 2 
2. If you are looking for information on 
| specific products, use the “Quick-locator”’. 
_. This Product Directory lists everything in 
_ this issue, with page references on page .... 81 


F 3. If you want to subscribe to this maga- 


Fi zine, see reader-qualification form opposite 


Puts Bun Production on Straight-Line Basis —_66 
Machine delivers 1400 doz per hr in twin, 

hamburger, or frankfurter type 

Viscosity Now Measured Continuously! 55 
Readings made automatically at any point in 

process — even with complex suspensions 

Each Drop of Flavoring Wears a Coat 18 
Edible, quickly soluble film encloses them 

to effectively seal-in fragrance 

Rubber Paints Resist Caustic Cleansers 72 
Simplify maintenance in addition to protecting 

citrus plant evaporators, bins for full season 

Here’s New Twist to Kettle Sampling 54 
Stainless spoon removes 1.17 cu in just 

by pulling out handle, twisting to catch sample 

Continuous Clarification Increases Yield 12 


Production use of centrifuges by Spokane brewery 
eliminates wort losses and settling of batch 


Another “Slick” Coating Job for Silicones 14 
Immersion in water or banging not required when 

food freezing trays have been glazed 

Tailor-made Waste Treatment Cultures 50 


Living micro-organisms, enzyme system, trace 
minerals combined in dry, stable powder 


Finish-fill Weigher Adds Crackers One at a Time — 22 


Mechanized dribble feed brings 16 oz cartons 
up to precise weight after initial bulk fill 


Giant Bakery “Thinks” with Electric Brains 36 
Precise unloading, storing, batching all 
operate from panelboard controls 


Jars Washed by Air-blast—Vacuum Methods 30 


Dried beef packer dispenses with hot water 
washer, avoids condensed moisture in jars 
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® Current Washington Activities 
@ Other News Developments 
Pertinent To Processing 


Antitrust study committee 
includes food lawyers 


A two year study of antitrust policy and its enforce- 
ment gets underway in Washington with the naming 
of a 59-man committee drawn from all segments of 
the antitfust bar by Attorney General Herbert A. 
Brownell, Jr. 


The Committee is headed by Stanley N. Barnes, new 
Antitrust Division chief and Professor S. Chesterfield 
Oppenheim, now of Michigan University Law School. 
Included in the membership are: Charles Wesley 
Dunn, counsel to Grocery Manufacturers of America 
and H. Thomas Austern, counsel to National Canners. 


One of the major areas outlined for study is the 
Robinson-Patman Act, with suggestions for change 
already pouring in. Another is to find an alternative 
to the criminal inquiries now conducted by the 
Federal Grand Juries. There is more than a little 
feeling that indictments aren’t the answer in antitrust 
cases, 


The committee will work closely with J. Thomas 
Schneider, formerly general counsel of Standard 
Brands, Inc. Mr. Schneider is now first assistant to 
Judge Barnes, the Antitrust Division chief. 


Food groups give divergent views 
on ‘imitations’ ruling 


A preliminary round in what is expected to be a 
legislative battle over the marketing of “imitation” 
food products was fought in Cambridge, Mass. dur- 
ing the golden jubilee meeting of the American Bar 
Association. 

The occasion provided an opportunity for meetings 
of the Food, Drug and Cosmetic Law Division at 
which the sharp differences of opinion within the 
industry itself and between some industry groups 
was pointed up. 

Marion R, Garstang, general counsel for National 
Milk Producers Federation, disclosed that NMPF is 
the sponsor of HR 2739, introduced by Rep. Joseph 
P, O'Hara (R-Minn). The bill would flatly pro- 
hibit shipment in interstate commerce of products 
made in imitation of standardized products, even 
though properly labeled. 

Mr. Garstrang urged the restoration of the policy 


(Continued on page 8) 
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Food 
Sells 


Better... 





Staley’s 99+% Pure Monosodium Glutamate 


A. E. Staley Manufacturing Co., Decatur, Illin 
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ZEST brings out the true 
garden-fresh flavor that nature 
put into your vegetables... 
prevents the gradual “‘flavor- 
fading” that may be robbing 
your brand of profit-making 
taste appeal. Step up quality 
with fuller flavor. Add ZEST, 
Staley’s 99+% pure mono- 
sodium glutamate, to your 
canned and frozen vegetables, 
soups, fish, stews, poultry... 
and scores of other foods. 
ZEST intensifies natural 


When You Sell 
NATURAL FRESH FLAVOR 


intensified by Loy 


Pe ee we | oS we a op ew a ke 
Mail this coupon for the complete ZEST story. 


Dept. FP-10, Decatur, Illinois 


Gentlemen: Send me all the facts about ZEST— 
the amazing seasoning that boosts natural food 
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I A. E. Staley Mfg. Co. 
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flavor already in your foods 
without adding flavor, aroma 
or color of its own, Freezing 
reduces the level of amino 
acids. ZEST restores this loss. 
ZEST is effective in tiny 


amounts either before, during. 


or after processing. After using 
ZEST, food processors in- 
stantly notice a marked flavor 
improvement. Write today for 
all the details about the sea- 
soning that makes foods sell 
better! 


Zone____ State. 
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When inquiring check FP 7378 on handy form, pgs. 2-3 
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in the towel? ® Binding * Cneties 
m an 
Then it’s time right now te discover how Products 
SeaKem Stabilizers can help you. —. 
The check list at right shows a few of © Emulsitying © improving 
the pesitive ways these remarkable colleids mouth feel 
ate improving dozens of items as widely © Gelling and flavor 
varied as bakery product: stabilizers, chece- © tein 
late milk, dessert mixes, ice cream stabi- © Modifying efficiency of 
lizers, pet foods, pie fillings (fruit), puddings, component 
sauces, sausages, and syrups. ingredients 
© Stobilizing 

Whatever your feed product may be, if © Maditying tee 
the function you are interested in Is listed, | gs) caging em 
it will pay you te get full information on © Physical ond 
SeaKem “Colloids Out of ‘the Sea”. For 

prompt, non-obligating recommendations, just 

write outlining your problem. 











| When inquiring check FP 7379 on handy form, pgs. 2-3 
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New $20,000,000 plant 
in Chicago 


Today's pace always too slow for 


National Biscuit Company 


Organization that sparked end of cracker barrel 
era spends $90,000,000 in last seven years for 
plant expansion 


CRACKER barrel philosophers of the nineties 
never dreamed that the center of their om- 
niscent dissertations was not a permanent institution. 
Farther from their comprehension was volume pro- 
duction of crackers in plants costing 20 million 
dollars. Yet, at the turn of the century there were 
men who did envision such progress. Such were 
those who joined forces to form a new organization, 
the National Biscuit Company. 


The company’s new Chicago plant, pictured on the 
cover, is a reality today because a few men had the 
initiative to take the crackers out of the barrel and 
put them on the shelf in a sanitary, convenient pack- 
age that preserved freshness. Some of the advanced 
materials handling, production, and packaging meth- 
ods employed in the new plant are pictured and 
described in articles on pages xx and xx. 


Let’s see how far this idea of better foods in better 
packages has brought the industry as a whole in 
terms of sales. As of today, $35 billion of the ‘na- 
tion's total $64 billion food bill is spent for pack- 
aged foods. This will undoubtedly grow to even 


‘larger proportions in the future. Indicative of the 


speed at which they are winning preference is that 
their share of the total market has increased 180% 
just since 1942. 


What was the start for National Biscuit that led to 
the vast facilities it now operates? One of the very 
first steps was the development of a suitable unit 
package. To do this National Biscuit laid a piece 
of moisture proof paper on a piece of pulpboard and 
then folded the two into a sacle in such a way that 
air and moisture were practically excluded. Thus, 
the famous “inner seal’’ was born. 


In making an intense search for a distinctive trade 
mark, an insignia used by ancient Venetian printers 
offered the greatest appeal. It was adopted, and of 
course, has become familiar to millions of people. 
Originally, it was supposed to represent a globe 
topped by a cross. 


Next, it was decided to concentrate attention on a 
single product and a new soda cracker was developed. 
What to call it? The company’s advertising coun- 
sellor suggested a number of names. Out of all of 
them, ‘‘UNEEDA”’ was the one to gain instant favor. 
It became a household word and a valuable one to 
the company which estimated its worth at one million 
dollars per letter. 


The objectives and plans then adopted by National 
Biscuit Company are now’ reaching a new peak in a 
vast plant building program that provides production 


facilities at strategic locations in which all operations 
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This article is the second in a series 
focusing attention on those companies 

in the food industry who are leading the 
way towards more rapid progress in 

the future. : 


are practically entirely automatic. Between 1946 and 
1952 expenditures for new plants and equipment 
have been over $90 million. 


No matter how you divide all this up, it is a tremen- 
dous investment and the figures were weighed with 
greatest care by the management. Yet, the invest- 
ment has been made to meet the challenge of expand- 
ing markets, higher standards and constant demand 
for something better. George H. Coppers, president, 
explains the company’s approach when he says ‘Our 
immediate challenge is to keep pace with the food 
organizations whom we supply. They have set a fast 
pace and made terrific progress in the past ten years.” 
Small details, but important details of the watchful- 
ness with which National Biscuit Company regards 
service to those handling its products are redesigned 
trade mark on the face of the package and simplified 
price marking. Both of these have a bearing on 
self-service stocking operations. 


Also, National Biscuit operates a nationwide direct 
delivery system of 1800 trucks bringing efficiently 
packaged quality products to half-a-million food 
stores. 


Currently the company is getting two or three new 
products into production every twelve months. This 
is done in a spirit of enthusiastic dissatisfaction with 
its present products, that same constant urge to make 
them better that sparked the end of the cracker 
barrel era at the turn of the century. 


Convention & Exhibit 
Schedule 1953 


Oct. 12-14. Packaging Institute, Annual Forum, Hotel 
Statler, New York City. 


Oct. 19-23. National Safety Congress; Conrad Hilton, 
Congress, Morrison, Sheraton Hotels; Chicago, III. 


Oct. 19-23. Industrial Packaging & Materials Handling 
Exposition, Mechanics Hall, Boston, Mass. 


Oct. 20-23. International Brewing Industries Exposition, 
Kiel Auditorium, St. Louis, Mo. 


Oct. 24-28. American Bakers Assn., Annual Meeting, 
Hotel Sherman, Chicago, III. 


Oct. 26-27, National Association of Suggestion Systems, 
William Penn Hotel, Pittsburgh, Pa. 


Nov, 9-12. International Soft Drink Industry Exposition, 
International Amphitheatre, Chicago, III. 


Nov. 11-13. Association of Food Industries Sanitarians, 
Hotel Claremont, Berkeley, Cal. 
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“Pump King’ Unimount Series 


Designed for very efficient oper- 
ation at 1800 and 3600 RPM, and 
especially where high speeds are 
required, through heaters, coolers, 
filters, clarifiers, etc. The 3600 RPM 
model is especially applicable in 
the dairy industry where high head 
and low capacity are essential and 
for handling low and medium vis- 
cosity liquids in the food processing 
industry. 
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OVER 30 years of continuous improvement is em- 
bodied in today’s line of Tri-Clover centrifugal 
pumps. 

The “Pump King” Sanitary Series—the Standard 
Sanitary Series—and the Industrial Series—all have 
exclusive Tri-Clover pump features that mean better, 
more efficient liquid transmission. 

Patented screw type impeller with sanitary im- 
peller clip—inert carbon seal that is easily removed 
and cleaned—streamlined, lightweight head with a 

minimum number of parts—simple, fast pump as- 

sembly and disassembly with the new Ring Clamp 
construction—these are just a few features that make 

Tri-Clover Centrifugal Pumps ideally suited for 

food, chemical, dairy, and industrial requirements 

for sanitary and corrosion-resistant service. ° 

Benefit from these important advantages when looking 
for a solution to your pumping problems. 
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TRIALLOY AND STAINLESS STEEL FABRICATED STAINLESS STEEL 
P-153 SANITARY FITTINGS, VALVE ’ TRIAL FITTINGS AND 
PUMPS, TUBING, 1ALTOF INDUSTRIAL PUMPS 
THE Complete LINE 






When inquiring check FP 7380 on handy form, pgs. 2-3 





















How to make a pile’ 
out of 9 hill of beans 


@ You don’t have to come from Boston to enjoy or 
sell pork and beans, but you'll sell a lot more simply 
by making your sauce with MAGNA Spice Concentrols. 













Pork-and-bean makers everywhere agree that 
MAGNA Spice Concentrols are easier to’ use, cut 
seasoning costs and impart a real old-fashioned 
goodness that brings folks back for more. 








Contact your MM&R representative— 
the MAGNA man—or send a sample of 
your present crude spice seasoning to 
our Technical Research Laboratories. 

Let us show you how to make a 
pile out of a hill of beans. 
































16 Desbrosses Street, New York 13,N.¥. + 221 North La Salle Street, Chicago 1, Illinois 


When inquiring check CP 7381 on handy form, pgs. 2-3 








FOOD NEWS & INTERPRETATIONS 


(Continued from page 5) 


which existed before the Supreme Court handed 
down the decision in the “imitation jam” case in 
March 1951. This would mean that a product re. 
sembling one covered by a formal identity standard 
could not be marketed even though plainly labeled as 
an imitation. This was the policy in effect before the 
imitation jam case was decided and the theory urged 
by FDA in the Rich Chocolate Chil-Zert case in 
which FDA won the first round before the US Dis. 
tritt Court for the Northern District of New York. 
(See August issue, this column). 


However, Edward Brown Williams, Washington, 
DC Attorney, who appeared for the defendant in 
the Rich case, urged a regulatory policy which could 
achieve a balance between protection of the consumer 
and the encouragement and development of new 
products. He urged that the present policy draws 
support from manufacturers with well established 
products and tends to stifle competition, and advo- 
cated the. enactment of legislation if need be to 
provide the necessary balance. 


George Fauncee, Jr., general counsel for Continental 
Baking Company said, in discussing the imitation 
jam case and current policy: “I can see no justifica- 
tion for prohibiting the marketing of a wholesome 
and nutritious food simply because it is an imitation 
of a standard food.” 


John B. Martin, general counsel for Pennsylvania, 
New Jersey Ice Cream Manufacturers Association, 
took a more or less middle view. He said that he 
doubted that the Congress would enact a flat ban on 
imitations or allow FDA to order any such a ban. 


He expressed his concern over the lack of consumer 
interest in the proposed ice cream standards and 
added. ‘“‘It is difficult in a democracy to protect 
someone who doesn’t show too much interest in 
being protected.” Mr. Martin suggested that stand- 
ards might be better worked out at state level, where 
imitations could either be allowed or prohibited — 
as conditions in the states seemed to indicate. 


Inspection of some records 
by FDA remains voluntary 


The Food & Drug Administration is not completely 
happy with its newly restored mandatory inspection 
authority. This is made clear in an official statement 
by Commissioner Charles W. Crawford, who te- 
ported actions now being taken to comply with the 
conditions imposed by the new law. 

Compliance with these conditions, imposed by Con- 
gress as the price for restoration of mandatory in- 
spection powers, will not be too hard, responsible 
FDA officials hope. Privately they are saying it’s 
merely a matter of teaching the inspectors the ne- 
cessity of complying with the new formalities. 


The trouble really stems from the fact that only some 
phases of FDA inspections are now clearly on a 
mandatory basis, while,others are still on a voluntary 
basis. Commissionér Crawford said: ‘The legis- 
lative history indicates Congress did not intend to 
include prescription files, formula files, complaint 
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files, and personnel files within the scope of required 
inspections. FDA interprets this to mean that in- 
spection of these records will be on voluntary basis.” 


He said that the inspectors had been instructed to 
ask permission to see such records or files, whenever 
a need for such inspection arose. However, the in- 
spectors have been told not to press for an inspection 
of these records, if faced with a refusal. 


Current instructions, however, do not preclude the 
possibility that at a later date FDA will go to Court 
if need be — or go back to the Congress for a fur- 
ther amendment of the statute. Dr. Crawford made 
it plain that his agency considers important the right 
to inspect written instructions and records, in many 
cases. He said: ‘The Food and Drug Administra- 
tion will not attempt to predetermine what action 
may be appropriate in future situations which seem 
to necessitate inspection of records, but will endeavor 
to resolve these problems as they arise. ..”’ In the 
meantime, Dr. Crawford said FDA was counting on 
the cooperation of the great majority of the industry. 


Dr. Crawford reported that inspectors are now giving 
written notice of intention to inspect at the time they 
present their credentials to the owner, operator, or 
agent in charge of the plant. Such notices recite the 
date, time, name of the inspector, and the address of, 
the district office to which he is assigned, and the 
name and address of the plant. 


Inspectors, as required by the statute, are also leaving 
written reports on conditions or practices which indi- 
cate that any products in the plant contain filth or 
decomposition or have been prepared, packed, or 
held under unsanitary conditions. Reports are either 
left with the individual who originally received the 
notice of inspection or if he is not available again, 
with another responsible official. 


Receipts are now being given for any samples taken 
in connection with an inspection. Dr. Crawford 
said the District Offices, will report promptly to the 
management of food plants the results of analyses 
of samples taken in such plants for the purpose of 
determining the presence of filth:or decomposition. 


NCA researcher advocates 
Statistical approach to standards 


Greater use of modern statistical methods, as a basis 
for the issuance of realistic standards by the FDA, 
was urged by Dr. Howard L. Stier, chief statistician 
of National Canners Association at a recent meeting 
of the Division of Food, Drug and Cosmetic Law of 
the American Bar Association, held in Cambridge, 
Massachusetts. 


However, Dr. Stier warned that statistical procedures 
of questionable validity are sometimes used. He 
said: “It is easy to talk theoretically about volu- 
metric measurement or drained weight, or water 
capacity — it is an almost impossible job to prescribe 
4 meaningful yet reasonable level which will operate 
in all areas and from season to season on every 
individual can. 


(Continued on next page) 
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Here Are Facts 
You Should Know About 
Electric Motor Bearings 


An ideal motor bearing would operate for indefinitely 
long periods under all types of conditions without 
requiring any attention whatever. However, in the 
opinion of our engineers, such a bearing and its at- 
tendant lubricant are not yet available on the com- 
mercial market. Consequently, bearings for many 
types of operations, particularly where overloading, 
extreme temperature ranges and chemical and dirt 


Bearing cap 
and ‘seal 


Double- shielded 
bearing 


‘ Large grease 
reservoir 







laden atmospheres are involved, require special lubri- 
cants or regular lubrication schedules, 

Of course, bearings suitable for many kinds of 
operation under normal conditions can be built to 
require no attention for very long periods — usually 
several years. Allis-Chalmers can supply sealed bear- 


ings in all frame sizes through 505 on short delivery 


and without extra cost for applications of this type. 


Plugged and 
tapped holes 
for grease and 
pressure relief 


Tt Labyrinth 


grease seal 


Which is the Best Design for Your Application? 


We believe that the design used in standard Allis- 
Chalmers drip-proof, tefc and explosion-proof motors 
represents the best design for most industrial users. 


The Allis-Chalmers standard design consists of a pre- 
lubricated, double-shielded bearing mounted in the end 
housing with a generous grease reservoir, Plugged and 
tapped holes are provided for grease and for pressure relief. 
Under normal operating conditions, this design will operate 
as long without attention as any other type of bearing in 


ALLIS-CHALMERS 


When inquiring check FP 7382 on handy form, pgs. 2-3 






today. But where difficult operating conditions make re- 
lubrication desirable, it can be done as part of the normal 
lubricating-routine without dismantling the motor. 


The large grease reservoir and shielded bearing design 
assure that grease lost from the bearing due to high operating 
temperatures or other causes will be replaced automatically. 

For further information on bearing design and other fea- 
tures of Allis-Chalmers motors, call your nearby Allis- 
Chalmers District Office or Authorized Distributor. 4.4130 
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(Continued from preceding page) . : s 
“Hence the FDA has in practice applied averaging os 
concepts without their being articulated in the regula- | f 


tions. Many have felt that better regulations and 
more adequate compliance can be achieved by actually 
developing in hearings and subsequent findings, both 


| 3 . a 
the standard and the method of compliance on the ; 
basis of sound statistical techniques.” = 


Dr. Stier said that the proposed findings in the pend- 
ing canned pineapple standards may become a “legal 
milestone.” They represent, Dr. Stier said, the first 


« 
time that modern statistical techniques have been 
applied to the data developed at a public hearing on 
proposed FDA regulation. He added that the pro- | —f, 
Q 


ceeding has taken cognizance of the inseparable re- 
lation between what has developed as the standard 
and the sampling methods to be used in its enforce- 
ment. 


However, Dr. Stier warned that the use of statistics 
isn’t enough. That they can’t be applied in a vacuum 
but must be combined with practical working knowl- 
edge of the commodity and the industrial activity for 
which the statistical methods are to be used. 


The proposed pineapple standards referred to contain 
the following quotation: 


“An appropriate sampling method, to be employed 
in measuring compliance with the statistically de- 
termined standard . . . must afford a high probability 
of rejecting a rejectable lot and passing an acceptable 
lot. Recognition must be given to the practical 
limits in sampling canned products inasmuch as 
sampling destroys further salability. 


“In addition to sensitivity, an appropriate plan must 
permit relative ease of determination by the proc- 
essor and by official inspection. The accuracy with 
which drawn samples alee the character of an entire 
lot is dependent upon both the size and manner in 
which samples are taken. Generally the smaller the 
sample examined the less accurately is the lot por- 
trayed, and conversely the larger the sample the more 
accurately will it reflect the character of the lot. 


“Practical considerations dictate a maximum sam- 
pling of 60 cans in any lot. The method of sampling 
as specified in (the proposed pineapple standards) 
is deemed to afford a reasonable balance among all 
of these factors. 


“It permits lots of clearly ee fill to be passed 
with the minimum number of samples at the mini- 
mum cost. It permits acceptance of the lot at any 
stage of the sampling, but requires larger samples 
with any lot of questionable character. Finally, it 
tends to result in lots that are rejected having been 
comprehensively sampled.” 


Tomato report recommends 
revision of US grades 


First of three reports dealing with grades of raw — he a y)) 


tomatoes has been released by The Ohio Agricultural 
Experiment Station. It presents results of co- 
operative project with other state experiment stations 
as well as the USDA. 


Less weight on the “wholesomeness’’ factor was one 
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ONCE UPON A TIME there was a fish packer with 
a problem. He could catch all the fish he needed, 
but customers were harder to come by. They 
were much, much harder to catch than fish. 


Their tastes were more refined. Taste? He 
thought about that for a moment. If taste was 
the problem, why not call in the flavor experts 
on the Ac’cent Technical Service Staff? 


He did. And because of that there’s a happy 
ending to this story. 

The device at the top of this page—an Ac’cent 
applicator—was developed after extensive 
research and laboratory tests by the Ac’cent 
Technical Staff. Engineers from Ac’cent’s 75-man 
research and development staff installed the 
machine on the production line. 


The fish packer’s pee was solved. He is 
now a leader in his field. His customers are repeat 
customers. They come back again and again for 
the flavor they like. 

Ac’cent food experts have given many proc- 
essors the help they needed with new products, 
timing devices, applicators, and a variety of 
processing problems. 

They are ready to help you, too, with their 
wealth of technical knowledge which has been 
built up by Ac’cent’s intensive research on its 
sole product—pure monosodium glutamate. 


Established in 1946, our research department 
pioneered in exploring the uses and value of-this 
remarkable food product. New developments, of 
course, have been passed on to our customers, 
giving many of them a lasting competitive 
advantage. 

Ac’cent laboratories have been the origin of 
most of the authoritative information that exists 
on monosodium glutamate. As a result, no other 
manufacturer of monosodium glutamate has such 
a vast and complete store of information on the 
oe agg That is one of the reasons why leaders 
in food processing industry call on Ac’cent 
for reliable, scientific advice. 

No other manufacturer of monosodium gluta- 
mate has done as much as Ac’cent to win con- 
sumer acceptance. A few years ago Ac’cent 
la the most extensive educational cam- 


AMINO PRODUCTS DIVISION OF INTERNATIONAL MINERALS & CHEMICAL CORPORATION, 20 NORTH WACKER DRIVE, CHICAGO 6, ILLINOIS 


paign ever attempted to overcome public resist- 
ance to monosodium glutamate. It was so 
successful that housewives now actually look for 
it on labels. 


Ac’cent has become a household word, a topic 
of conversation when food is discussed, and is so 
much in demand that we have had to expand our 
already large facilities at San Jose, California. 


The world’s largest producer of pure mono- 
sodium glutamate is now able to serve you better 
than ever before with the most uniform crystal 
of monosodium glutamate in the industry. Assur- 
ing quick, dependable service are our warehouse 
stocks in every key market. 


If you have a sales problem that better taste 
might help, think of the fish that pulled in cus- 
tomers...customers that came back for more. 


When you order monosodium glutamate, 
specify Ac’cent. You get so much more when 
you do. 


NORTHEASTERN AREA MIDWESTERN AREA 
61 Broadway P. E. Elliott 
New York 6, N, Y. 318 W. Washington Blvd. 
Chicago, Illinois 


SOUTHEASTERN AREA EAST-CENTRAL AREA 
D. F. Hankinson S. E. Juratovic 
460 Meliview Avenue, S.W. 90 Hamlin Avenue 
Atlanta, Georgia East Aurora, New York 


WEST-CENTRAL AREA EASTERN AREA 
T. W. Leary Jr. A. J. Cassidy 
318 W. Washington Blvd. ©/o P. T. Mackie & Company 
Chicago, Illinois 31 South Calvert Street 
Baltimore 2, Maryland 


WESTERN AREA 
E. G. Freeman 
214 Front Street 
San Francisco, California 
SOUTH WESTERN AREA 
H. E. Terwell 
6339 Royal Lane 
Dollas, Texas 


When inquiring check FP 7383 on handy form, pgs. 2-3 
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recommendation. Another was the division of No. 
2 tomatoes into two classes — one for color and the 
other for defects. Copy of the report (No. 53-1) is 
available from Dept. of Horticulture, Ohio Agricul- 
ture Experiment Station, Wooster, Ohio. 


Soft Drink Industry Exposition 
and ABCB Convention open Nov. 9 


Chicago’s International Ampitheatre will be the 
scene of the 35th annual convention of the American 
Bottlers of Carbonated Beverages, Nov. 9-12th. Held 
in conjunction with the 1953 exposition, the com- 
bined program will offer scores of exhibits and gen- 


eral and special sessions including panels, movies, 


and demonstrations. 


Among the principal speakers will be William H. 
Gove, sales development manager, Minnesota Mining 
& Mfg. Co., St. Paul; H. B. Nicholson, president, 
Coca Cola Co., Atlanta, Ga; William E. Mankin, 
public relations director, Grapette Co., Camden, 
Ark.; and Ivan A. Nielsen, managing partner, Nehi 
Beverage Co., Los Angeles, Calif. 


Food plant sanitarians 
to meet at Berkeley 


Discussions of sanitation, equipment, methods, and 
materials, and a tour through the C & H Sugar 
Refinery at Crockett, Calif., are to be highlights of 
annual conference of Association of Food Industry 
Sanitarians on Nov. 11, 12, and 13. The meetings 
will be held at Hotel Claremont, Berkeley, Calif. 


Exposition in Boston Oct. 20-22 
will be largest for SIPMHE 


Some 30,000 sq ft have been added to the original 
exhibit space of the 1953 Industrial Packaging 
and Materials Handling Exposition to be held at 
Boston Oct. 20-22. G. C. Carney, Managing 
Director for the Society of Industrial Packaging 
and Materials Handling Engineers, reports that a 
series of “‘live’’ demonstrations of equipment will 
be featured in the additional space. Three top 
winners in each of seven groups of the packag- 
ing and materials handling competition will be 
displayed. 

The technical short course, sponsored jointly by 


the SIPHME and Massachusetts Institute of Tech- - 


nology, will begin Monday, Oct. 20, 


1953 Brewing Industries Exposition 

will feature 140 Exhibits 

More than 140 allied companies will be represented 
in the Brewing Industries Exposition at St. Louis, 


Oct. 19th through the 23rd. Every conceivable type 
of equipment, service, and material used in the mod- 


(Continued on page 80) 





Continuous clarifying eliminates batch settling — 
increases yield of beer over 4% 


Centrifuges pay for themselves is 
in less than year new solutions 


of processing problems 


Wort: Starting tub no longer needed—now used 
| as fermenter to increase plant capacity 


Beer: Less floor space used—slurry tanks, filter 
presses, washers, screens, etc. unnecessary 


Based on success of these centrifugal 

wort clarifiers (above) and beer 

clarifiers (far left) in the Sicks' 

Breweries Spokane operation, two 

other Sicks' plants have adopted 
this method 


HE Sicks’ Spokane (Wash.) Brewery, Inc. is the first installation in 

North America to use centrifuges for ew clarifying of both 
wort and beer, with cost savings reported all along the line, plus produc- 
tion of a more uniform, , high quality beer, and sterility of operations. 


The centrifuges have paid for themselves in less than a year as a result 
of increased wort yield alone — wort that was formerly lost in the sludge 
in the brew kettle. As the clarifiers are totally iia, they provide 
means for absolute sterility in both operations. 


Formerly, wort (liquor after mash has been treated by malt enzymes) 
was settled out in a starting tub for 16 to 18 hours before it went to the 
fermenters. If the hot wort is not allowed to settle in such a manner, 


Battery of four beer clarifiers at Sicks’ Spokane plant much of the wort solids carries over into the fermenter, where it inter- 
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feres with the fermentation process, and affects 
final flavor. 


Even when a starting tub is used for settling out the 
“trub’” or turbidity elements, difficulties are still 
encountered. If the hot wort is cooled too quickly, 
solids will not settle out properly. If the wort is 
allowed to remain at elevated temperatures (starting 
around 200°F) carmelization and darkening may 
occur. 


Elaborate methods have been developed in the past 
to control these variables, but they require consider- 
able labor and attention. Since the installation of 
centrifugal wort clarifiers at Sicks’ Spokane plant, 
the hot wort can be run directly into the cooler and 
fermenter. Need for the starting tub has been elimi- 
nated (it is now used as an additional fermenter). 
This in effect has added cellar capacity without taking 
up appreciable additional floor space. 


Increased extracting efficiency now allows wort re- 
covery which amounts up to 4% yield in finished 
beer. 


Clarified wort, freed of trub before the yeast is 
pitched, gives a cleaner fermentation. This advan- 
tage leaves the yeast free of resinous bitter substances 
which, when present, can leave a harsh or bitter after 
taste to the beer. 


The centrifuge gives a constant clear wort at capacity 
of 68 to 70 barrels per hour at Sicks’. Sludge hold- 
ing capacity is large enough to permit an entire brew 
of 200 to 300 barrels to run through without stop- 
ping to clean the bowl. After the run, the wort 
remaining in the bowl can be saved, amounting to 
about half a barrel. Since the clarifier lifts the wort 
to the cooler, a pump is not needed. 


Yeast starts to work faster when the hot trub is 
centrifuged, and settles out more firmly during fer- 
mentation. It does not have to be sieved, and the 
yeast is clearer and whiter. Another advantage noted 
at Sicks’ is that it is easier to clean the fermenting 
tanks, since there are fewer particles to stick to the 
glass lining. 


Applied to Beer 


After fermentation the wort is then known as beer, 
and is given a “‘resting”’ storage of several weeks. 
Then, ordinarily, it is filtered through diatomaceous 
oe pee to final aging. Here again was an in- 
volved process requiring several steps, including 
preparation of slurries, screens, and filter pads. Then, 
at times, a change in line pressure would cause the 
filtering medium to burst, allowing dead yeast cells 
to contaminate the vat of filtered beer. 


Use of centrifugal beer clarifiers at Sicks’ has re- 
sulted in quality and cost advantages Congres to 
use of centrifuges for wort clarifying. Labor super- 
vision has been simplified and cost reduced by the 
continuous operation, and elimination of various 
steps of slurry preparation and filter operation. 


Only infrequent bowl cleanings are necessary, and 
one machine is stopped, cleaned in about 15 minutes, 
‘ and put back into operation while the others con- 
tinue to function. 


As the centrifuges are hermetically sealed, no CO, 


(Continued on next page) 


OCTOBER, 1953 








“ideal food preservation method”? 


Cathode ray research by General Electric points up the tremendous potential of cold sterilization 


A research scientist for one of the 
country’s foremost food processors re- 
cently said, ‘The potential benefits of 
this cold sterilization process are enor- 
mous. . . . We might be close to at- 
taining the ideal food preservation 
method.” 


Units can be rented 


Six years ago General Electric began 
intensive applied research on the use 
of cathode rays to sterilize foods and 
drugs. To encourage other firms and 
laboratories to explore applications of 
this new tool, we will rent equipment 
to interested firms. In fact, the re- 
search man quoéted above has been 
working for over a year with a rented 
G-E 1,000,000-volt machine. 

When perfected, this new advance 
will undoubtedly effect profound 
changes in present methods of process- 
ing, packaging, transporting and stor- 
ing foods. The need for refrigeration 
or freezing may be reduced or even 
eliminated. Shelf-life of foods will 
be lengthened. 


Holds great promise 


This heatless method of sterilization 
has disclosed a tremendous potential 
in the preservation of many food and 
drug products. Meat, milk and grain 
are among the foods which have been 
sterilized. 


A new cathode ray laboratory has 
just been dedicated at General Elec- 
tric. Its doors are open to potential 
users of cold sterilization. You are in- 
vited to write for details and reprints 
of technical papers. Address X-Ray 
Department, General Electric Com- 
pany, Milwaukee 1, Wis., Rm. BC-10. 


GENERAL @ ELECTRIC 


When inquiring check FP 7384 on handy form, pgs. 2-3 
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Million-volt G-E cathode ray generator. Electrons, emitted through a thin 
metal window at the bottom of the tube, kill insects, bacteria and mold spores. 












ammonia 
refrigeration 


helps Burk’s make better bacon 








ammonia refrigerating equipment 


There are two things worth noticing in this photograph 
taken at Louis Burk, Inc., Philadelphia, Pa. One is the way 


slab bacon is being moved. It’s trucked into the freezer 


room on smokehouse trees, thus eliminating the expense of 
handling. The other thing is the refrigeration equipment 
in the background. Burk’s use Carrier Ammonia Cold 
Diffusers to blast-freeze bacon, thus preserving the quality 
and flavor of the freshly smoked product and preventing 
loss of weight from fat drip. After an hour in the freezer 
room, the bacon is “shell” frozen enough to retain its shape 
between the hydraulic forming press and the high-speed 
slicing machines. = Burk’s have Carrier Ammonia Cold 


Diffusers in the packing room, too. They keep the air at 
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a constant 50° and the dewpoint below the bacon tem- 
perature so that moisture will not form on the cold slices. 
The bacon never loses its color. And the cellophane 
packages never look foggy. = Carrier Ammonia Cold 
Diffusers help Burk’s maintain their famous quality all 
the way from the kill floor to the delivery trucks. = 
Wherever temperature or moisture affects the quality 
of a food product, Carrier Ammonia Refrigeration can 
be expected to help you in the processing, packaging 
or storage. Carrier’s complete line of ammonia equip- 
ment is backed by over 50 years of experience, includes 
compressors, cold diffusers, evaporative condensers. For in- 
formation write Carrier Corporation, Syracuse, New York. 


NEW SOLUTIONS of processing problems 


(Continued from preceding page) 


is lost during clarification, and no air is entrained. 
There is no foaming problem since the beer is carried 
through the clarifier under a constant counter pres- 
sure. The beer leaves the clarifier at a constant 
clarity right to the end of the run, whereas in the 
filter operation, efficiency dropped prior to need for 
re-packing or re-charging. 


Because of the small capacity, high-throughput bowl, 
cut-off to water for hou is sharp. us the 
problem of disposing and wastage of diluted beer is 
minimized and no rest tanks are needed. 


(Centrifugal Wort and Beer Clarifiers are manu- 
factured by The DeLaval Separator Co., Dept. FP, 
Poughkeepsie, N. Y. . . . or for more information 
check FP 7386 on handy form, pages 2 and 3.) 
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Foods release more easily Gi 

when frozen in trays es 

coated with silicone Yo 
Warm water immersion and 

‘banging’ of trays unnecessary * 

When 


ROBLEM: At the Saginaw Cold Storage 

Co., Saginaw, Mich., whole kernel corn is 
frozen on metal trays. Bulk of it goes into bulk 
trade via 5 lb cartons. As the corn froze, moisture 
bonded it to the tray, so that each tray had to be 
suspended momentarily in hot water to remove 
the product. Then the trays were violently banged 
against the edge of the hopper. 


Freeing the corn by these procedures increased 
expense because of the extra handling necessary, 
and working in water created messy and disagree- 
able plant conditions. 


The flat metal trays were glazed by 


Solution: 


(Continued on page 16) 





Frozen corn slips easily 
from trays since silicone 
glaze was applied 














When inquiring check. FP 7385 on handy form, pgs. 2-3 
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Photograph courtesy of American Can Company 


Let better taste 
sell for you! 


e Use Huron HVP, made from wholesome nutritious 
wheat, to add extra flavor to your canned salmon. 
Give your brand greater sales appeal through stepped- 
up taste appeal. Huron’s Technical Service will be 
glad to work on your particular flavor problem. 
Write the Huron Milling Co., 9 Park Place, New 
York City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEIN 


The flavor of meat from wheat 
When inquiring check FP 7387 on handy form, pgs. 2-3 


NOY compare Electric 
Cf 


Trucks Before You Buy! 


Lewis-Shepard Comparison Charts give 
you a chance to make your own un- 
biased, visual comparison of electric 
trucks before you buy. Checklist chart 
lets you itemize merits of each truck. 
We're sure that when you compare the 
facts you'll agree—Lewis-Shepard Trucks 
are genuinely superior. Ask for “Proof 
Folders” and Catalogs, too. Write today! 


1037-10 WALNUT ST., WATERTOWN 72, MASS. 


Nationwide Service — See ‘Trucks, Industrial” 
in your Yellow Phone Book 


When inquiring check FP 7388 on handy form, pgs. 2-3 
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Avoid scorching of first row 
when re-starting continuous 
bake oven 


Buffer material riding ahead 
of loaves is clean, effective 
heat absorber 


It takes only a minute for excess 
heat to build up in bake ovens 
when conveyors are stopped to 
change over from one variety of 
bread to another. Unless a ‘heat 
buffer” is provided first row of 
loaves in the new batch become so 
burned they must be thrown away. 


One bakery first tried filling front 
row of tins with water. This 
method did absorb heat but water 
became scalding hot and on emerg- 
ing from the ovens sloshed around 
and was a hazard to workers. 
Water-soaked asbestos was next re- 
sorted to but quickly abandoned 
because it became black and slimy. 


Then the essential qualities for this 
type of “heat buffer’ were found 
in vermiculite. High insulation 
efficiency of this micaceous minerat 
is afforded by many tiny air cells in 
each particle. Another advantage 
is that it does not burn. It retains 
water and does not become un- 
pleasantly colored. 

Now, whenever production line is 
stopped, tins containing water 
soaked vermiculite precede the first 
new batch going into the oven. 
(Vermiculite is mined by Zonolite 
Co., Dept. FP, 135 S. La Salle St., 
Chicago 3, Ill. . . . or for more 
information check FP 7389 on 
handy form, pages 2 and 3.) 


Correct packaging methods 
protect cheese in film 


Detailed instructions for the 
most efficient methods for pack- 
aging naturally aged cheese in 
75 BF Pliofilm for self-service 
cabinets are contained in 12-page 
packaging manual. Peseniee 
for hand-wrapping wedge cuts, 
rectangular cuts, and half-moon 
cuts are fully described and pho- 
tographs illustrate each step. 


“Packaging Manual for -Self- 
Service Cheese’ is issued b 
Goodyear Tire’ & Rubber Co., 
Dept. FP, Akron 16, Ohio. 
When inquiring specify FP 
7389A on handy form, pages 2 
and 3, 
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Six years ago White Cap Company was 
looking for an efficient, trouble-free, 
compact % hp drive to feed jar tops to 
its remarkably high speed ‘’Vapor- 
Vacuum” jar sealing machinery. 


White Cap found the answer in a stand- 
ard 242” C.D. Cone-Drive speed reducer. 
Over 500 of these machines—operating 
under lease—have proven it. 


The reducer had to be efficient since it is 
totally shrouded. Driving a 22” disc 
which feeds caps to the sealer for 
$50,000 or more worth of product per 
shift, it has to be ultra-reliable and have 
a high bearing load capacity. Space is 
limited under the disc (the reducer meas- 
ures only 1094” x 6%" x 5%"). Weight 
must be low (it weighs 43 Ibs. net). 


REC 


When inquiring check FP 7390 on handy form, pgs. 2-3 








NEW SOLUTIONS of processing problems 


(Continued from page 14) 


an outside firm with a coating consisting of a 
silicone formula. 


Results: Water is no longer needed to free 
frozen corn from the pans, and necessity for vig- 
orously battering of the trays has been eliminated. 
Furthermore, one coating of the glaze lasted for 
an entire packing season. 


(Glaze was applied by Avon Industries, Dept. FP, 
Rochester, Michigan. Additional information on 
uses of silicone glaze is obtainable from Dow 
Corning Corp., Dept. FP, Midland, Mich. . . . or 
for more information check FP 7391 on handy 
form, pages 2 and 3.) 


Extends scope of ice plant 
by partial conversion 
to quick-freezing 


Plant changes with times as ice needs 
drop, processors need quick-freezing room 


eh amount of ice consumption is dimin- 
ishing in west Tennessee, where the Beare Ice 
and Coal Co. operates eight plants. Until a few 
years ago, total amount of ice flow averaged 100,- 
000 tons annually. Today it’s 45,000 tons. With 
a sizable investment in refrigeration equipment 
at stake, President R. L. Beare, Jr. began a survey 
of other local needs. 


Although the eight plants were located in the 
center of a productive farming region, much of 
the local produce was being trucked to metropoli- 
tan areas at considerable distances, where adequate 
quick-freezing facilities were available. 


Utilizing only space formerly used as a cold storage 
facility, Mr. Beare ordered two tunnels to be de- 
signed, each with a capacity of 125,000 Ib per 
day, based on strawberries packed in 30 lb tins. 
A holding freezer approx 75’ x 60’ and a tunnel 
room approx 71’ square, which would also serve 
as a low temperature holding room when not 
needed as a freezer, comprised the first conversion. 


Freezing tunnels were designed for —20°F opera- 
tion, holding .rooms for 0° to -10°F. Approx 
97 tons of refrigeration capacity at a —35°F evap- 
orator temp was installed, using liquid ammonia. 
Each tunnel was provided with two fans of 
30,000 cfm capacity. 

The ice making capacity remained almost intact after 
conversion, and ice from this plant will continue 
to be used in icing railroad cars and for local 
consumption. With the added quick-freezing fa- 
cilities, the Beare organization has been able to 
expand with the region which is the center of a 
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FOOD PROCESSING 


Qa SELECTIVE SPEED, ALL ELECTRIC, MOTOR DRIVES 


@ Operate from alterating current. 


@ Offer an extremely wide range of practically stepless speed control, to 
cover the variable processing requirements . 


@ Engineered for specific application requirements, with regard to: Load 
jogging—load acceleration—normal or quick deceleration with adjustable 
dynamic braking—jog in reverse or run in reverse, or both—multiple 
coordinated drive motors—remote single or multiple control positions. 


Call for a Century Application Engineer to ExPLAIN 
FURTHER DETAILS OF THE CENTURY SELECTIVE SPEED DRIVE 


view of Power Unit. Rear doors are 
able when special control requires access. 


Typical drive motor which operates from ‘ 
the alternating current power unit. in Principal Cities 


When inquiring check FP 7392 on handy form, pgs. 2-3 
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eS Offices and Stock Points 


NEW SOLUTIONS of processing problems 


View of one tunnel in- 
stalled at Beare Ice & 
Coal Co., Jackson, 
Tenn., located in cold 
storage room 


Frozen storage capacity 

is also provided for in 

conversion to quick- 
freezing 


strawberry and lima bean producing area. One 
of the other Beare plants has since been similarly 
adapted to quick-freezing local produce. 


(York compressors and refrigeration equipment 
at above installation is manufactured by York 
Corp., Dept. FP, York, Pa. . . . or for more in- 
formation check FP 7393 on handy form, pgs. 2-3.) 


Interested in writing? 


FOOD PROCESSING has an opening on its 
editorial staff for a chemical engineer with 
experience in the food industries or a food 
technologist with some engineering training. 
. Salary commensurate with ability. 


While writing is an important part of job, 
primary requirement is ability to properly 
appraise the practical significance of tech- 
nical developments for terse presentation to 
our readers. Some travel will be required. 
Send resume of training and experience, listing 
three references. Address: Howard P. Mille- 
ville, Editor, FOOD PROCESSING, II! East 
Delaware Place, Chicago I1, Illinois 








food ingredients 







Droplets of flavor oil com- 
pletely sealed by a coating 
of natural gum as viewed un- 
der the microscope (300 X) 
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Minute droplets of fragrant flavors 


O,, a? / 5 ay Pe cineih ary -ceated with protective edible film 


we express to our friends and associates throughout the Coating prevents loss by volatilization or 


industry oxidation, yet releases flavor instantly when 
dissolved in water or mouth 





. ++ our sincere gratitude to the past 


ISTINGUISHING characteristic of 

the best fruit flavors — whether nat- 

ural or synthetic — is their fragrance. To 

be fragrant a substance must be volatile. 

Hence, unless effectively sealed to prevent 

... and our deep and shiding faith in the final ability of loss by volatilization, ae ronal g 
mankind to meet with courage, understanding and have a limited shelf-life. 


realism the one immortal certainty of life . . . change. In addition to being volatile, some of the 

, ; natural flavors rapidly undergo oxidative 

changes. Orange, lemon, and lime oils are 

bcd examples of flavors whose shelf-life is 

limited unless sealed not only to prevent 

loss by volatilization but also to prevent 
access of air. 





. +. Our positive hope for the future 
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: @ ‘e Use of these more volatile and relatively a 
F ® unstable flavors in such products as’ pack- i 
; aged desserts, prepared mixes, beverage 
B DODGE & OLC OTT, INC. powders, and certain confectionery products ; 
‘. 180 VARICK STREET e NEW YORK 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES é 
Flavor stability at 113°F ‘ 
+ ESSENTIAL : Method of incorporating flavor in vegetable 
nee oe gum is all important, Curves | and 4 are for t 
+ PERFUME BASES + FLAVOR BASES + VANILLA lemon oil expressed; curves 2 and 5 are lime oil , 
distilled; curves 3 and 6 are orange oil distilled f 










When inquiring check FP 7394 on handy form, pgs. 2-3 
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has therefore been limited. Unless vacuum packed 
or packed with inert gas, sufficient air remains in 
the package for oxidation and development of off- 
flavors. Then, while the package itself is usually 
effectively sealed against moisture the wrapping of 
most packages with the exception of heat-sealed foils, 
is permeable to the volatile flavors and therefore is 
not an effective seal against flavor loss. 


To solve these problems of maintaining quality and 
strength of a flavor until ultimately consumed, flavor 
chemists at Van Ameringen-Haebler have recently 
developed the Sealva pao Minute droplets of 
these volatile flavor oils are formed and then each 
droplet is hermetically ‘‘packaged” in a skin-tight, 
non-permeable film. Details of the manufacturing 
process are not available for publication. 


This coating is a neutral edible film of vegetable 
gum which is readily soluble in water. The sealed 
flavors rapidly dissolve in water (or in the saliva of 
the mouth), instantly releasing the fresh volatile 
oils. 


Protective action of the vegetable gum film has been 
demonstrated by tests, as well as in extensive com- 
mercial use. As shown in the accompanying graph 
unprotected oil, that is in a: simple oil-vegetable-gum 
mixture, lasted only a few days at 113°F before it 
vanished. For flavor oil protected by the Sealva 
process there is only a few percent loss in a 30-day 
period at the same temperature. 


Under ordinary conditions of room temperature, the 
protective action would be extended considerably. 
As indicated by organoleptic tests, there is adequate 
protection for the citrus flavors for over six months 


and for the flavors where no acid is present for over 


a year, 


One of the interesting applications of the new Sealva 
flavors is in chewing gum. As the individually 
sealed globules are distributed throughout the gum 
mass, flavor tends to be released only by the globules 
at the surface of the stick of gum, and by those which 
are mechanically fractured in the chewing process. 
In this way some of the flavor is retained intact until 
late in the use period. 


(Sealva flavors are available for strawberry, raspberry, 
grape, cherry, peppermint, lemon, orange, and lime. 
For more information address Van Ameringen- 
Haebler, Inc., Dept. FP, 521 West 57th Street, New 
York 19, N. Y. . . . or for more information check 
FP 7395 on handy Reader Service slip, pages 2 and 


3.) 


Sugar-types and functions 
in cake baking 


A brief discussion of the use and function of granu- 
lated, powdered, brown, invert, and liquid sugar is 
given in 20-page bulletin by William E. Broeg. Data 
8iven includes formulae, analyses of various grades 
of liquid sugar and a discussion of icings and fillings. 
“Sugar in Cake Baking” is issued by Sugar Informa- 
tion, Inc., Dept. FP, 52 Wall St., New York, N. Y. 
When inquiring specify FP 7396 on handy form, 
pages 2 and 3. 
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Specializing in the transportation of all 
edible food products in bulk 
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MILK SERVICE, Inc. 






When inquiring check CP 7397 on handy form, pages 2-3 





...in your brand of canned gravies or meats — 
then watch sales soar! It’s easy, with natural, 
wholesome Huron MSG. Write Huron’s Techni- 
cal Service about your particular flavor problem. 
The Huron Milling Co., 9 Park Place, New York 
City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 
Made by the pioneers in protein derivatives 


When inquiring check FP 7398 on handy form, pgs. 2-3 


Cut Food Product Costs with PAYGEL 





( A WHEAT STARCH ) 


Waite or FREE sample and verity FAYGEL savings | 


Better food products at less cost, with Paygel. That’s 
what other food processors are getting ... and YOU can 
too! Prove it for yourself in your products with a free 
sample of this superior wheat starch. Here are just two 
of many examples of improvements food processors have 
found resulting from the use of PAYGEL: 


Salad Dressing: PAYGEL makes possible a 5 to 7% total 
starch reduction and replaces a blend of starches as an 
ideal dressing stabilizer. PAYGEL-based dressings retain 
their initial body without breaking down or thinning. 


Soups: Up to 15% less PAYGEL may be used to replace 
ordinary thickeners in canned soups. Has excellent flavor 
retention characteristics and remarkable fat dispersion 
properties. 


PAYGEL, a thick-boiling starch also gives good results in 
pie fillings, ice cream cones, caramel confections, dessert 
mixes, custards, canned specialty foods. TRY IT at our 
expense! ; : 
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GENERAL MILLS, INC., Special Commodities Div. 
Minneapolis 1, Minn. 

Please send me free sample, technical information and price 
list on General Mills’ PAYGEL. 


Type of product or products — $$$ 





Name. 
Firm 


Firm Address 






General Mills, Inc. 


CK ° LC i Da ze 


When inquiring check FP 7399 on handy form, pgs. 2-3 
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Get rich “home-made taste”. 
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BOON that it is to busy housewives, the now popular 
instant puddings had to offer something more 

than mere easy-to-make convenience to win 

the continuing demand of a discriminating, hard-to-please 
home audience. The “something more” these products offered 
was GOOD FLAVOR,—vanilla, chocolate, custard, coconut, 
strawberry, raspberry, caramel, butterscotch— 

flavors that appealed and satisfied. While novelty 

of product gave instant puddings their initial impetus, 
tasty flavors kept them at their lively selling peak. 

Which is what good flavors can do for ‘any 

food or beverage product... . 

good flavors like those produced by FRITZSCHE .... 

A FIRST NAME IN FLAVORS SINCE 1871. 


FRITIS( 


_ PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


~ BRANCH OFFICES wad *STOCKS: Atlanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
| Obie, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, 
| St. Lowis, Missouri, *Toronto, Canada and *Mexito,D.F. | FACTORY: Clifton, N. J. 


Established 


When inquiring check FP 7400 on handy form, pgs. 2-3 
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FOOD INGREDIENTS 


Hydrolized vegetable protein 
best for enhancing flavor 
of corned beef hash 


Meaty flavor of partially refined protein 
hydrolysate desirable for many foods 


= refined product, monosodium glutamate, 
made from hydrolyzed vegetable protein, has 
been recognized as having the unique property for 
greatly increasing flavor levels without over-shadow- 
ing the original taste. On the other hand, hydrolyzed 
vegetable proteins, which contain meat broth tastes 
will add flavor as well as increase the flavor level in 
such products as canned and dried soups, table sauces, 
chicken-a-la-king, canned chili, chop suey, and other 
specialty foods. 

In recent consumer preference tests conducted by 
Dr. F. W. Fabian on commercially canned corned 
beef hash at Michigan State College, it was con- 
cluded that the hash containing HVP-A alone (A 
hydrolyzed vegetable protein product) was pre- 
ferred to a highly significant degree over other 
samples tested. Samples tested were as follows: 


CODE FLAVORING 


M.S.G6. @ 0.1% 

HVP-A @ 0.75% 

HVP-A @ 0.4% — M.S.G. @ 0.1% 
Control — No added flavor 


(Complete test data is available from Huron 
Milling Co., Dept. FP, 9 Park Place, New York 
7, N. Y., which manufactures monosodium gluta- 
mate as well as a series of hydrolyzed vegetable 
protein products designed for special applications 
. . . -for more information check FP 7401 on handy 
form, pages 2 and 3.) 


Reliable, consistent flavor 
assures repeat sales 


Advantages of concentrated onion and garlic 
flavors for use in numerous food formulations are 
tabulated in 8-page bulletin. Carefully developed 
variety of raw product is grown, harvested and 
concentrated under strict control. Products are 
finally sliced, chopped, or powdered prior to sale. 


Standardized methods and ingredients guarantee 
uniform flavor which processor cannot count on 
with market onions, Concentrated onions effect 
cost savings which are illustrated, and storage 
space and handling are also reduced. 


“Scientific Control of Your Distinctive Flavor’ is 
issued by Basic Vegetable Products, Inc., Dept. 
FP, Vacaville, California. When inquiring specify 
FP 7402 on convenient Reader Service slip between 
pages 2 and 3. 








DOW CORNING 
ANTIFOAM A 


b Optimum concentrations of 
Dow Corning Antifoam A against 
a wide variety of foamers are so 
small they are measured in parts 
per million. For instance: 

4 p.p.m. (0.00049) defoams cottonseed oil 
1 p.p.m. (0.0001%) defoams fermenting wheat 
1 p.p.m. (0.00019) defoams neoprene latex 
1 p.p.m. (0.00019) defoams paper sizing 
-02 p.p.m (0.000002 9%) defoams vat dies 


d Used throughout the proc- 
essing industry, Dow Corning 
Antifoam A cuts processing time; 
increases productive capacity; 
eliminates waste and hazardous 
overflow. 


6 Odorless, tasteless and non- 
toxic, Antifoam A is safe, swift 
and by far the most economical 
defoamer you can buy. 


DOW CORNING ANTIFOAM AF EMULSION. 


Originally developed for use 
in the food industry, this new 
water-dispersible silicone emulsion 
is equally versatile, equally effect- 
ive in industrial processing of 
aqueous foamers. 


For further information on 
these materials, we invite 
you to eee wat 
rse 
Mail coupon today for 
FREE SAMPLE 


1 
Dow Corning Corporatian | 
Midland, Michigan 
Dept. BH-10 
Please send me data and a free sample of— 


(] Dow Corning Antifoam A or 
(C0 Dow Corning Antifoam AF Emulsion 


NAME 
COMPANY 


When inquiring check FP 7403 
on handy form, pgs. 2-3. 
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Bleu cheese flavor base for the 
food and baking industries 


Powder type ingredient imparts the strong, 
pungent flavor of real Bleu cheese 


Uses: For baked products such as crackers, bis- 


“to 
— cuits, pies, etc., salad dressings, spaghetti, macaroni 
= and snack items such as popcorn, potato chips, 
and corn chips. 
i 


Features: Powder type flavor base answers de- 
mand for this taste appeal. It is a blend of pow- 
see dered ingredients that produces the strong, pun- 
gent flavor of real Bleu cheese. There’s lots of 
real cheese in this blend. According to the manu- 
facturer, its powder form makes it easy to use 


6G and has excellent keeping qualities when properly 
stored. 

A Description: This flavor base has been thorough- 

ly tested and approved in manufacturer's own 


kitchens and by an independent laboratory: Avail- 


< able in 100 pound bags. 

so (Bleu Cheese Flavor Base is made by Dell Food 

rts Specialties Co., Dept. FP, 203 Public Service Bldg., 
Beloit, Wis. . . . or for more information check 

FP 7404 on handy Reader Service slip, pages 2 

heat and 3.) 


Exact sweetening formulas help 


ae reduce pickle spoilage 
= Research workers have come out with what is be- 
us lieved to be the first preservation-prediction chart 
for yeast spoilage in sweet cucumber pickles. The 
ie work was conducted by the Bureau of Agricultural 
ift and Industrial Chemistry’s Food Fermentation Labo- 
ral ratory in cooperation with The North Carolina Ex- 
periment Station. 
ON. Chart gives the exact proportions of sugar and vinegar 
se to be added during manufacture thus aiding in 
44 standardizing sweetening formulas, in reducing spoil- 
-. age, and in saving sugar. The tests have been sub- 
of stantiated by commercial processors. 


Free reprint of “Sugar and Acid Tolerance of Spoil- 
age Yeasts from Sweet-cucumber Pickles” may be 
obtained by writing the U.S. Food Fermentation 
Laboratory, Box 5578, Raleigh, North Carolina. 


mos 
Be 
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Formulas and suggestions 
for use of flavors 


Latest addition to flavor brochure series describes 
“Cosmo Flavors” in 28-page booklet. Novel formu- 
las, charts, and suggestions for industrial applications 
are included in addition to direction for preparing 
invert sugar syrups, soda fountain syrups, and color 
solutions, 


Copies of brochure are available from Dodge & 
Olcott, Inc., Dept. FP, 180 Varick St., New York 
14, N. Y. -When inquiring specify FP 7405 on 
handy form, pages 2 and 3. 
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@ JAGUAR produces high viscosity at 
low concentrations 


@ JAGUAR is cold water swelling 


@ JAGUAR develops its properties 
over a wide pH range 


@ JAGUAR has excellent thickening, 
film forming and stabilizing properties 


@ JAGUAR is a natural vegetable pure 
food colloid 


@ JAGUAR is economical to use 


@® JAGUAR is available in commercial 
quantities : 


We invite your inquiry regarding this amazing, new 
product, developed and produced by Stein Hall. For 
technical data, and sample, write us on your company 
letterhead or fill in this coupon. 


When inquiring check FP 7406 on handy form, pgs. 2-3 


new, natural colloid ? 












































what can you do 
with this amazing, 


Se 





GUAR GUM 


* Trademark 


JA DEPT. FP-10 ; 
Stein, Hall & Co., Inc., 285 Madison Avenue, New York 17, N.Y. i 


Please send me at once your descriptive booklet together with a free sample t 
of STEIN HALL’S JA I un tand that no obligation is incurred. 


Name 
Title 
COmpany  nrereererscersooes 
Address 
City ZONE.ooe tate 
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Entire operations at National Biscuit's 
Chicago plant is mechanized from 
carton forming, filling, check-weighing 
to sealing and bundling of cartons 

















Add crackers one at a time 
after bulk filling 


to almost 16 oz net weight 
































Cartons filled with Ritz crackers 
at bulk-fillers to approximately 
98% net weight pass on to 
finish-fill weigher shown above. 
Additional crackers are added if 
required one by one until full 
16 oz net weight is attained. 
Filler is so uniformly precise in 
performance that no further check 
weighing is necessary. Opera- 
tor need only check weights 
periodically to see if machines 
are in adjustment 





Freshly baked crackers are de- 
livered by means of overhead 
conveyors to. initial bulk fillers 
shown at left. In the weighers, 
vibrators receive incoming crack- 
ers and deliver them to receiving 
bucket which rests oh weighing 
device. While this bucket is 
filled a second bucket is dis- 
charging crackers .into carton 
which has been autmatically posi- 
tioned under weigher-discharge. 
Combination telescoping spout 
and fingers hold carton flaps 
and liner open to facilitate filling 
with crackers 


packaging 





Hoe’. accurately can weight be checked and 
adjusted in packaging crackers on a high- 
speed mechanized line? In operations shown 
here, pound cartons of crackers are coming off 
packaging lines at rate of 57 - minute after 


being automatically finish-filled by addition of 
several or as little as one cracker, if necessary, 
to bring each 16 oz size carton up to full 1 
Ib weight. 


General practice in the industry has been to 
follow initial filling operations by check-weigh- 
ing in which a few crackers are added by hand. 
This method limited capacity of each worker 
on this check-weighing line and involved 
human error. In the Ritz cracker packaging 
line pictured here cartons come from initial 
filling station practically at one pound net. 
They then are conveyed to finish-fill weigher 
which check-weighs and dispenses additional 
crackers, if necessary, from a dribble feed one 
at a time. This method is fast, uniformly 
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accurate — eliminating human error. 


Entire packaging operation for Ritz crackers is auto- 
matic. Cartons conveyed to the filling lines are 
mechanically formed on machines that also insert 
waxed liners. At initial and finish-fill stations car- 
tons are automatically positioned to receive flow of 
crackers. After being brought up to full net-weight 
they move to automatic sealing and bundling units. 


Both initial and finish-feed machines have the follow- 
ing precision-operated components in common: 
yibrator-feed, feed control drive, discharge chute, 
liner-opening mechanism and container register. 
Finish-fill unit has in addition an empty-container 


ejector. 

“Positive displacement” principle in these units is 
used here for the first time in automatic packaging 
machinery. Unlike conventional or beam scales, 
these weighing devices have no fulcrum point, weight 
beams, dash pots, levers, linkages or springs. 


Use of the positive-displacement principle in weigh- 
ing, makes it possible to design a system which, since 
it does not have to overcome the inertia of a mass 
equal to the desired weight, has rapid response and 
accurate sensitivity. 

Weighing receptacle is supported on a flotation unit. 
This is free to move up and down within limits. A 
special hydraulic fluid, retaining its viscosity despite 
variations in temperature, exerts an upward force on 
the floats, and in turn, on the weighing bucket or 
container. Minutely adjustable, this upward buoyant 
force is pre-set to correspond with the desired net 
Range of the system is from 6 to 16 oz, with control 
dials giving fine adjustment necessary to obtain exact 
weight desired in intermediate ranges. 


(The Model CE System consists of a CE Hy-Tra-Lec 
Weigher, a Model CE Hy-Tra-Lec and conveyor 
connecting the two different types of units. System 
is built by the Wright Machinery Company, Dept. 
FP, Durham, N. C. . . .or for more information check 
FP 7407 on handy Reader Service slip, pages'2 and 


3.) 


“Glassine’’ same as ‘‘Greaseproof”’ 
only more so says booklet 


The vital role in protective packaging played by 
"Glassine” and “Greaseproof” papers is the theme 
of a booklet that clarifies any confusion that may 
exist as to the difference between these two wrap- 
pings. Further, the discussion points out the wide 
variety of grades and combinations available. Back 
of booklet contains a comprehensive table of major 
applications of these papers and indicates degree of 
moisture control required and other important func- 
tions such as wet strength and flavor retention of 
these papers. 
Booklet, “Glassine and Greaseproof, The Wonder 
te Protective Packaging,” is issued by The 
ine and Greaseproof Manufacturers Association, 
FP, 122 East 42nd St., New York 17, N. Y. 
inquiring specify FP 7408 on handy form, 
pages 2 and 3. 
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Shipping meat trimmings to its sausage kitchens 


‘ was a costly operation for Oscar Mayer & Co. 


The containers in use were expensive, and re- 
quired frequent repairs and washing. Their heat 
retention made chilling of the meat a lengthy 
process. And they took up too much storage space. 

The company solved the problem with a new 
way to ship meat trimmings. They selected a 
multi-wall kraft paper valve bag, coated on the 
inside with Du Pont ‘Alathon” polyethylene 
resin. The coating of “‘Alathon” enables the bag 
to keep its strength despite the natural moisture 
of meat products. The inexpensive bags are dis- 


WRITE FOR 
FREE BOOKLET | * 









REG. us pat. OFF. 
BETTER THINGS FOR BETTER LIVING 
+++ THROUGH CHEMISTRY 






pping meat trimmings 
-in throwaway bags! 


Paper bags coated with “Alathon” solve moisture problem 
... Save space, lower shipping and handling costs 


describing the properties & cartons ( }. 
and uses of “‘Alathon” in 
the packaging field, or ‘Nee 
- simply mail this handy 


carded after use, eliminating the washing opera- 
tion with its danger of carrying over detergent 
odors. The trimmings can be chilled rapidly and 
uniformly, avoiding danger of sour pockets. And 
the chilled bags keep their good physical proper- 
ties, because ‘“‘Alathon” stays tough and flexible 
at temperatures as low as 70°F. below zero. 
Perhaps ‘“‘Alathon’’ polyethylene resin—with 
its unique combination of properties—can help 
you solve a packaging problem. Consider using 
it in multi-ply or single-ply bags, pouch bags, 
chipboard containers and trays, fiber drums and 
cartons or corrugated boxes. 


* REG. U.S. PAT. OFF. 


‘ont de Nemiours & Co. ( 


boxes( ). Other( ). 


Po | ych e m ica ’ Ss coupon. We’ll gladly put Title 





DEPARTMENT 


PLASTICS * CHEMICALS 


you in touch with sources 
of supply for packaging 
materials coated with 
**Alathon.” 


Company 


When inquiring check FP 7409 on handy form, pgs. 2-3 


E. I. du P . (Inc.) 

Polychemicals Dept. 5310, Du Pont Bidg., Wilmington 98, Del. 
Please send me the new booklet on packages having coatings 
“Alathon.” 

Check type of package most interested in: Multi-wall bags ( ), 


Single-ply bags( ). Pouch bags( ). Overwraps( ). Fiber drums 
Chipboard containers & trays ( ). Corrugated 
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No Return 
That’s the Point 


44 Ways 


Better 





A great new line of Toledos! 44 new features are 
now added to the traditional accuracy and de- 
pendability of Toledo Scales. Complete range 
of types and capacities. Get your scale informa- 
tion up-to-date... write today for the new con- 
densed catalog No. 2001. Toledo Scale Com. 
pany, Toledo 1, Ohio. 


TOLEDO. 


HEADQUARTERS FOR SCALES 





SUCLeM MU a ee 


r: Vleutg WTS 
le to Widen 


Model 2181 

—New ver- 

sion of the world’s 
most widely used 
bortable dial scale, 


When inquiring check FP 7411 on handy form, pgs. 2-3 


Carbonated beverages in spe- 


Ship Your Sales Story 
Along With Your Product cially designed cone top cans 
in Eye-Catching Gaylord Boxes ae ee oe oe 


national distribution to follow. 
Ginger ale, root beer, club 


ea Add Magnus 1DX to your bottle clean- 


There are no extra freight charges for shipping a solid 

sales message on every attractively printed Gaylord box. 
You profit because your shipping dollars do double duty 

by promoting your product all along your channels of 
distribution. With these Gaylord “traveling billboards” 
you'll regularly reach hundreds of important buyers, sellers 
and handlers who see your product before it’s unpacked. 


Sizes, shapes and designs that work to promote your 
product, as well as to protect it, are an important Gaylord 
“extra” service ... and with Gaylord’s quality of 
materials and workmanship, you can be sure every box is 
as brawny as it is beautiful. ; 


For information and cooperation, phone 
your nearby Gaylord office. 


Gaylord Container Corporation 


SALES OFFICES 
COAST-TO-COAST 


GENERAL OFFICES 
SAINT LOUIS, MO. 


soda and “Super Coola" are 
included in the line. 


Offered by Cantrell & 
Cochrane in 6 and 12 oz sizes, 
each beverage is fortified with 
Vitamin C. Shipping size and 
weight is reduced — saves 
space in storage. 


Cans and caps are produced 
by Continental Can Co., Dept. 
FP, 100 East 42nd St., New 
York 17, N. YY... of for 
more information check FP 
7410 on handy form, pages 
2 and 3. 


Good mileage given 
by fast-setting 
label glue 


Uses: As a label glue, 


Uae 
ena.) 
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ing solution. Just a pinch, relatively 
speaking, is required... 4 pounds of 
Magni 1DX for each 100 pounds of 
caustic in your bottle cleaning solu- 
tion. The punch produced by this small 
amount of this mildly alkaline lightning 
wetting cleaner will astound you. 

In addition to getting brilliantly clean 
bottles, you'll find that any caustic 
carry-over or scaling troubles will be 
ended too. 


Write for a Liberal Try - Out Sample 


Features: — Casein ice-proof label- 


ing glue is said to set fast, have 173 South Ave., Garwood, N. J 
. . ‘ td e ° . 
excellent water resistance even in Le In Canada; Magnus Chemicals, Lid., Montreal 


room-temperature water, and to m - us Service Representatives in Principal Cities 


give uniform results all year around. 
According to manufacturer, the | When inquiring check FP 7412 on handy form, pgs. 2-3 


MAGNUS CHEMICAL CO., INC. 
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CORRUGATED AND SOLID FIBRE BOXES + KRAFT PAPER AND SPECIALTIES + KRAFT BAGS AND SACKS ¢ FOLDING CARTONS 


FOOD PROCESSING. 

























EAST FRONT ST. 


Liquid Handling Equipment 


When inquiring check FP 7413 on handy form, pgs. 2-3 
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RING & ; 
FILLING 


small plant or 


batch lots of 


COSMETICS, 
CHEMICALS, 
_ SOAPS, Etc. 


bas 





Two Ertel units that make small production efficient. 
They have all the desirable features of Ertel high pro- 
duction equipment: EFS-B FILTER has single hand 
wheel for simple trouble-free operation, bronze or stain- 
less circulatory system, accomodates accepted Ertel As- 
bestos Filter Sheets. PORTABLE FILLER has automatic 
overflow system, non-drip spouts, bottle size flexibility 
up to gallons. And, both units ¢an be easily moved from 
place to place. Write for detailed information on this 
important equipment... it belongs in your plant. 


ERTEL ENCINEERING 


CORPORATION 
KINGSTON, N, Y. 


Branch-Office & Showroom Located in New York City 
COMPLETE LINE OF 


WHAT HAVE YOU 
TO SEPARATE, 
CLEAN, CLASSIFY? 


During the last 75 years, we have developed and installed 
equipment for separating, cleaning, and classifying most 
of the materials used in the process industries. 

The Bauer line of this type of equipment includes: 
Specific Gravity Separators— Seed, Nut, and Bran Cleaners 
—Oil Seed Separators (to remove hulls and other debris 
from kernels)— Shakers and Aspirators— Defibrators—Pulp 
Cleaners— Pulp Fiber Classifiers— Magnetic Separators. 

All of them are briefly described in our Bulletin No. 
52, “Bauer Machinéry for the Process Industries.” We also 
have a comprehensive bulletin on each kind of equipment. 
Our equipment is so widely used that we probably have 
had experience in solving problems similar to yours. 

However, if you have a unique problem, we'll be glad 
to work out the answer in our research and testing labora- 
tories. This service is also explained in Bulletin No. 52. 

You are invited to ask for our literature as the first 
step in learning what we may be able to do for you. 


BROS. CO. 


1719 SHERIDAN AVE. 
SPRINGFIELD, OHIO 





When inquiring check FP 7414 on handy form, pgs. 2-3 
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PACKAGING 


glue gives good mileage since it 
can be applied in a very thin, quick- 
setting film. 


Description: Designated Ice- 
Proof Glue 45N445, the product 
is a soft, easy spreading, slightly 
pasty material with sufficient flow 
to follow the glue wheel. It is said 
to work perfectly clean and to show 
absolutely no throwing. 


With use of product there is said 
to be no shifting or displacing of 
labels, even on short runs. Since 
glue is not temperature sensitive, 
it is stated that uniformity of re- 
sults can be obtained constantly. 
The glue works equally well on all 
types of labels. 


(Product of National Adhesives, 
Div. of National Starch Products, 
Inc., Dept. FP, 270 Madison Ave., 
New York 16, N. Y. .. . or for 
more information check FP 7415 on 
convenient Reader Service slip be- 
tween pages 2 and 3.) 


Capper gives fast seal 
on 10 to 120 mm sizes 


Power-driven unit tightens 


screw-caps uniformly for posi- 
tive seal 






Capper uses '/4 hp motor 


Fast, positive seal for 
metal and screw caps 
is claimed for capper 
which will handle sizes 
from 10 mm to 120 | = 
mm. No experience is 

necessary to operate, as each cap is 
given a uniform degree of tightness 
which can be predetermined by the 
size and weight of the chuck, ac- 
cording to manufacturer. 


(Eyrle Capper is product of Eyrle 
Co., Dept. FP, 1539 Folsom St., 
San Francisco, Calif. . . . for more 
information ‘check FP 7416 on 
handy form, pages 2 and 3.) 
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operator does 
the work of 


FIVE... 


WHEN YOU PACKAGE WITH 


THE Campbell. WRAPPER! 


PHARMACEUTICALS © CIGARS 
BANDAGES © BAR SOAPS 
CANDLES @ CAMERA FILM 
CAKES © COOKIES © DONUTS 
ROLLS © CRACKERS © CHEESE 
CANDIES — BARS © BRUSHES 
CONFECTIONS © STICK CANDY 
LEMONS — ORANGES 
ICE CREAM BARS © PLASTICS 
FROZEN FOODS © SILVERWARE 
FISH @ MEATS © BACON 
CHOPS © STEAKS © FRANKS 
EYE DROPPERS © WALL TILE 
BALL BEARINGS © HOSIERY 
MACHINE PARTS © NOVELTIES 
TIRE PATCHES @ TOYS 
CAMPHOR ICE © TOILET ROLLS 
WOODEN SPOONS 
TISSUE HANKIES © THUMB TACKS 
; = J AND 101 VARIED 

| Pe ci MISCELLANEOUS 
PRODUCTS 





Now — you can cut labor costs to the bone and 
still greatly increase packaging production. This 
machine wraps at average speeds of 180 units per 
minute (some products — 300) Automatically! 
— permitting one person, in many cases, to tend 
and operate several machines simultaneously. You 
save on materials, too, as boards, stiffeners and 
trays need only be used as desired. Exclusive 
“Float” wrapping is the answer. Packages are 
neat and square cornered with pre-printed wrap- 
pers of any modern packaging material, perfectly 
positionéd. Various types of automatic feeds, seal- 
ing and delivery may be employed. Product shape 
or type — brittle, soft, fragile or solid — present 
no problem, nor do number of products per single 
unit. Send us your product. We'll be glad to tell 
you how we can improve and speed-up its pack- 
aging with really effective savings 
















FOR THE ARMED FORCES 


We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 


Wa 


New York ae 
55 West 
42nd St. 













Write for 
illustrated 
brochure. 








When inquiring check FP 7417 on handy form, pgs. 2-3 
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The grease stained box on the left? — or the clean, appetizing box on the right? 


Answer: Both of them! 
Yet, both boxes are made of the same boxboard. 


The difference? 


The clean, appetizing box is coated with a wonderful new greaseproof coat- 


ing just developed by National. 


Ask your boxmaker or boxboard supplier for details. 


RESYNS 
¢ 





ADHESIVES 


NATIONAL STARCH PRODUCTS INC. * 270 Madison Avenue, New York 16, N. Y. 


When inquiring check FP 7418 on handy form, p, 
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| PACKAGING 


Container cuts freezing 
time as much as 30% 


Dual protection, identification provided in 
flexible wrap for refrigerated or frozen food 


A contamer has been found to treeze up to ; 
faster than other flexible packaging materials, accord: 
Ing to the manufacturer. Quick-freezing qualitics of 
the package result from the excellent cold-conducting 


characteristics of aluminum The container’s rec- 





The container consists of (from left) paperboard 
cover (plain or foil-laminated), aluminum-foil tray 


which serves as the actual container, and foil- 


laminated overwrap 


tangular shape consumes minimum space in. freezer 
and is adaptable to automatic production, for which, 
wrapping machinery is now available 


The combination of the aluminum tray and the foil 
laminated overw rap gives excellent protection against 
dehydration, While the cover, when folded over 
the container, lends rigidity to the package 


In addition to the desirability of reconstituting di 
rectly in the package, the food may also be served 
directly in the container. 


(Wrap-Pak containers arc produced by Reynolds 
Metals Co., Dept. FP, 2500 5 Third St., Loutsville, 
Ky... . or for more information check FP 7419 on 
handy form, pages 2 and 3.) 


No ‘‘dead-end”’ articles. . . 


mm fact, every article leads into two avenues of 
contich, First, we do publish at the end of all 


ALL le \ the AML S ad ¢ om ple le addre ies ‘| 
COM Palle , Ud iy Cd LIC JOU \Pect [te DRLOVMALON 

that you can write direct. Or, there's the 
/ Wildy Reader Service sp i hi / JOM Cddl heck 
wid vend lo wy, 


THE Eprrors 


| For more information on product at 
right, specify FP 7420... see informa 


tion request blank between pys. 2-4 
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A NEW ADVERTISING MEDIUM... 
Another 


¢ Rheemcote Poster Drums 


beautifully lithographed in multi-colors 
for ROHM and HAAS 


This colorful 30-gallon steel ship- 
a ping container, designed by Rohm 
_ & Haas for Dithane, an agricultural 
_ fungicide, was produced by Rheem 
on the world's largest metal deco- 
rating presses. This is the first large 
steel container printed by four- 
or process lithography. 
This drum does double duty! It 
serves both as a sturdy shipping 
container and as an attractive 
display. 

Rheemcote poster drums can be 
lithographed with any design in 
any number of colors to provide 
powerful advertising, plus family 
identification for all your containers, 
large or small, 

For more information, write — 
Rheem Manufacturing Company, ° 
General Sales Offices, 570 Lex- 
ington Ave,, New York 22, N. Y. 6 of 


RHEEM \g acricutTuRal - . 
World’s Largest Manufacturer | ——T 
of Steel Shipping Containers 
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Rheem Manufacturing Plants in PTT Around the World 








Can you guess How Much 


it cost to mail you this copy 
of FOOD PROCESSING? 
















I 
a 
a 
$s 
I8c ... if you live in San Francisco. 15c if your ; 
home is in New York; 17c to Portland; | 6c to Miami; ‘ 
10c if you live here in Chicago. That means $1.20 to h 
$2.16 per year . . . for postage alone. Yet this d 
magazine comes to you without charge. 1 
b; 
. 
ti 


“f 
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Why do we do it? 


Why don't we demand that = zine and then gets the best possible coverage of the 
you buy a subscription? Well, best readers in the field. 


strange as it may seem, it And, as you can see, the most effective method of 
usually costs more to sell a getting such coverage is (a) to hand-pick the most 
subscription than the pub- important men, (b) send the magazines to ALL of 
lisher gets out of it...and these men and (c) make it so valuable, so interesting 
a good many important men shat they will want to read it. 


simply can't be reached when 

selling subscriptions. That's why you get FOOD PROCESSING . . . without 
charge. You are important in the food processing 
industry, hence you are important to us as publishers. 

: That's why we spend many thousands of dollars on 

Then where DO publishers’ dollars come from? every issue of FOOD PROCESSING, to make it of top 

Contrary to what many folks think, subscription rev- interest to you in your work — to make every issue 

enue is hardly a “drop in the bucket" of a publisher's — more than worth your reading time. That's why FOOD 

income. Most all of it must come from the adver- © PROCESSING comes to you without charge. 

tising sold. 























So the publisher must get maximum readership from 
the maximum number of readers in the field . . . from 
men like yourself . . . so his advertising pages will be 



















of greatest value. 7 
Advertisers demand best coverage it : 
Since the advertisers pay the bills, the publisher can = 
succeed only as he publishes the most readable maga- Ks = 
ae To 
shi 
FOOD PROCESSING j fp 1 
Published by PUTMAN PUBLISHING COMPANY A x lh i . ’ 

111 East Delaware Place Chicago 11, Ill. adil, HAF sie Sa : ™ 
Creators of PUTMAN-STYLE Ma = "th of 

gazines 
« terse, vital editorial; “hand-picked” cir- (M 

edetten; square, high-visibility format; quolity 
readership; hence more READER ACTION = 
inf 
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PACKAGING 


Automatically holds, fills, 
checkweighs, releases 
200 Ib bags at 6/min 


Four-legged “operator” keeps weight within 2 
oz margin; designed for powdered foods 


Hard-to-handle powdered materials can be bagged 
automatically at the rate up to six bags per min, 
and within plus or minus two ounces of any de- 
sired weight from 25 to 200 lb. 


Electrically controlled machine uses a specially 
designed bag holder. Dust-tight operation is 
assured by a spout which extends from the bag 
holder to carry off all dust-laden air which is 
displaced while bag is being filled. 


The bag holder design provides space above the 
bag for use when filling with materials which must 
be aerated. Timer (optional) allows brief settling 
time before bag is automatically released. 


Other features besides the air-operated bag holder, 
include: dust-tight construction, a combination 
= and rotary 
eeding system, and 
a shock-proof lever- 
age system without 
wear-vulnerable 
knife edge pivots. 


At the start of fill- 
ing operation 95 
per cent of bulk 
material to be 
weighed is fed into 
the bag by gravity 
and, if the nature 
of the material dic- 
tates, compressed 
by air. Remaining 5 
= cent is then slow- 
ed by a positive 
feed device until the 
bag reaches prede- 
termined weight. At 
that moment, the 
feed gate automati- 
cally seals tight and 
check-weighing lights signal that bag is filled. 
Then, if bag weight is within the pre-set tolerance, 
it is automatically dropped or, optionally, held for 
pushbutton release by the operator. 


For applications where both bags and drums (up 
to 200 lb) are to be filled, a special steel platform 
is available for use with scale. 


eae: Bae na soe 

Gives dust-tight operation, 

weight within two-ounce 
margin 


To assure minimum maintenance, all movable 
shafts are carried by double-sealed and grease- 
packed ball bearings. Dust-proof housings protect 
all mechanical and electrical points. 


Overall dimensions of scale and feeder are 2 x 2 
x 3’, providing considerable head space. Mobility 
of the unit is possible through use of casters, 

(Model 600 G Filling Scale is development of 
Thayer Scale and Engineering Corp., Dept. FP, 
East Water St,, Rockland, Mass... . or for more 
information check FP 7421 on form, pages 2 & 3.) 


TOBER, 1953 





ELECTRIC 
COUNTER 4 


BOTTLE AND CAN 
COUNTERS 
A 






CASE 
COUNTER 


Productimeters register accurate count of 
every unit processed . . . eliminate profit- 
eating losses . . . insure economical plant 
operation and maximum use of man hours. 
DURANT MANUFACTURING co. 


1951 N. Buffum Street * 151 Orange Street 
Milwaukee 1, Wisconsin Providence 3, R, |. 


Representatives in Principol Cities 


PRODUCTIMETERS 








since 1879 | Coumdt Euerything = 


When inquiring check FP 7422 on handy form, pgs. 2-3 


RICHARDSON 


. - » helps make money 
from Chows for 


— 


Weighing up to 60,000 pounds of lavinw Chows per hour and bagging it 
in 30-Ib. bags ACCURATE BY WEIGHT. 


SOLUTION: 


Installation of one Richardson E-50 Duplex Bagging Scale. This versatile 
unit operates with two weigh peppers . « « one loads while the other 
discharges. Speed—18 to 20 50-lb. bags per minute with consistently 
high accuracy. 


Ralston Purina Company, Bloomington, Illinois, one of the 
nation’s leading processors of feedstuffs, does a high-volume 
business in cattle, hog, and poultry Chows. And to insure fast, 
accurate production, they consulted a Richardson engineer. He 
made a thorough production survey and recommended this in- 
stallation—a labor-saving, cost-reducing Richardson E-50 Duplex 
Bagging Scale that guarantees high volume with consistently 
accurate weight. 

Richardson has made a specialty of engineered materials 
handling by weight for more than fifty years. This practical 
experience in solving bagging, mixing, proportioning, and auto- 
matic weighing problems for every field of processing is avail- 
able to you. ; 






When inquiring check FP 7424 on handy form, pgs. 2-3 









That’s why a 

HACKNEY SEAMLESS CONTAINER 
is so easy to keep clean and sanitary 

It’s formed from one piece of metal—has no welds, 


rivets or crevices to catch food particles. Saves 
cleaning and sterilizing time. 


Takes all kinds of hard knocks 
Curled top adds strength. Handles firmly welded 
on. Tough wearing ring reinforces bottom. Black, 
galvanized or tinned steel—stainless steel or alumi- 
num. Write for specifications. 


aE PRESSED STEEL TANK COMPANY 
Manufacturer of Hackney Products 
1459 S. 66th St., Milwaukee 14 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
When inquiring check FP 7423 on handy form, pgs. 2-3 








Call in a Richardson engineer, and at no obligation to you he'll 
gladly make a survey of your present operations. His suggestions 
can point the way to more consistently profitable operation. 


New Jersey. Feeder-Weigher of 
Dihgedecn Saete Sobunwe Hopper Scales, Incl ne 


ys : Automa: 
fied ty * Continuous Feeder-Weighers * Automatic Ba 
Bag Sewing ¢ Packers © Process Control 
offices In: Atlanta * Buffalo * Boston ¢* Chi ¢ Detroit ¢ 
¢ Minneapolis * New York * Omaha * Philadel ° 
Pittsburgh * San Francisco * Wichita * Montreal * Toronto. 
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Labeled on the 


BEE-LINE gy 








These nationally famous packages are placed on the 
bee-line for high quality, precision labeling at lowest 
cost per package and per year. 


WORLD Automatic Bee-Line Labelers are the choice 
for labeling almost every glass packed household drug, 
cosmetic, food, wine and spirits brand you caf name, 
They are preferréd by leading packagers not only for 
the clean, precise dependable work they do but because 
they require the very minimum of labor, supervision and 
maintenance. 


For our recommendation as to which Bee-Line Model 
is best for your labeling requirements, and for cost 
and delivery information please write direct to: 


ECONOMIC MACHINERY COMPANY 


56 Fremont St., Worcester 3, Mass. 
Division of Geo. J]. Meyer Mfg. Company 
CUDAHY, WISCONSIN, U.S.A. 


ki When inquiring check FP 7425 on handy form, pgs. 2-3 
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Jar cleaning job 
made easy 


Dry cleaning replaces hot water 
sprays at Republic Foods — 
vacuum unit 2’ long eliminates 
24’ washer-dryer 


ROBLEM: Washing glass con- 

tainers in 180°F water and drying 
them, prior to vacuum packing sliced 
dried beef, was considered not wholly 
satisfactory by the management of Re- 
public Foods, Chicago. The hot water 
spray washer and dryer for the jars occupied 
a 24 length of valuable space — half of which 
extended through a wall from the container storage 
section into the product packing room. 


Empty jars were formerly placed on the line, con- 
veyed first through 180°F water spray then to a 
long section where a blower dried them. Use of 
water and steam in the warehouse and packing 
rooms tended to make conditions moist and un- 
desirable, especially for a product such as sliced 
dried beef. Ever-present was the possibility of 
mold spoilage, in the event that the moisture 
accumulated in localized spots on the product to 
the extent of supporting mold growth. 









Operator feeds 2!/2 oz jars into vacuum cleaner unit 





Another view of cleaner. The old hot water washer 

tank used to extend from edge of packing table 

(foreground), 12' to the wall through the opening, 
and 12' into the storeroom beyond : 


Solution: On a trial basis, newly marketed 
vacuum Cleaning unit for empty jars and cans was 
tried. Since USDA-Meat Inspection Service Regu- 
lations: state that containers should be “washed 
in an inverted position with running water at a 
temperaturé of at least 180°”, the Meat Inspection 
Service was notified. They agreed to permit tests 
to determine if their sanitary requirements could 
be met by this method of cleaning containers with 








FOOD PROCESSING 





Packing room at Republic Foods is now free of water 

and steam, with more room for normal operations. 

No danger now of condensed moisture in jars causing 

mold spoilage since dry cleaning by air and vacuum 
was introduced 





the use of air blast followed by vacuum. 


MIS inspectors, under the direction of Dr. O. W. 
Seher, took samples of glassware directly from 
cases as received, ran some of these through the 
vacuum cleaner unit, others through the conven- 
tional washer. Sealed samples and controls were 
sent to MIS laboratories in Washington for ex- 
amination. 


Results: The vacuum cleaning unit, as used at 
Republic was subsequently accepted by the Meat 
Inspection Service for cleaning empty jars prior 
to filling with sliced dried beef. The approval 
relates to straight-sided glass containers for pack- 
ing meat products where size is 48 mm opening 
or greater. 


Gone now is the cumbersome hot water washer. 
The wall into the storeroom has been sealed, and 
that area, now free from water and steam, has 
been well utilized to provide for additional storage 
space. 


The one woman who was formerly isolated in that 
area when empty jars were needed on the line now 
works in the packing room. As empty glass is 
needed she steps from her station at the packing 
table, feeds the necessary containers through the 
cleaner, then returns to her position packing sliced 
dried beef in glassware. 


Sliced dried beef is now filled into dry jars which 
have had all lint, dust, and foreign particles such 
as glass particles and metal, removed. Danger of 
mold spoilage has, to all practical purposes, been 
eliminated. 


(White Cap Air Cleaner for empty containers is 
manufactured by White Cap Co., Dept. FP, 1819 
N. Major Ave., Chicago 39, Ill... . or for more 
information check FP 7426 on handy form, pages 
2 and 3.) 
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SHORTENING PACKERS: 





Let us tailor our 
package cervice 
tO your taste 


As a shortening manufacturer, you should 
never have to concern yourself with 
packaging problems. That's an assign- 
ment for Continental and its Tailor-Made 
Package Service. 


For instance, we can supply precisely the 
containers you need, whether that 
happens to be a one-pound shortening 
can, a 110-pound metal slip-cover can, or 
something in between. We will put them 
in your hands on the day you specify, 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 East 42nd Street 


EASTERN DIVISION, CENTRAL DIVISION: PACIFIC DIVISION: 
100 Best 42nd Street 135 Se. Le Selle Street Russ Building 
New York 17 Chicoge 3 Sen Frencisce 4 


New York 17, N. Y. 


When inquiring check CP 7427 
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plain or lithographed, as you nominate. 


However, our interest in our customers 
goes far beyond delivering good con- 
tainers on time. You'll find us quick to 
spot what's “different” about your busi- 
ness—eager to do things your way. And, 
if you need expert research and engineer- 
ing, Continental's Tailor-Made Service 
will measure up to your requirements 
perfectly. Why not let us tailor our 
service to your taste? 


on handy form, pgs. 2-3 








































PACKAGING 


: ‘*Creams”’ Coffee and 
asa wo Be Makes Soups ‘‘Soupream”’ 












Semi-Automatic  —s ‘ 

EXACT-O-FILL . a 
Fills—Seals—Cuts Links 
from continuous lengths 
of casing in exact weights. 






EXACT-O-FILLER 


Meters exact weights 
of semi-viscous ma- 





Designed to match “instant" beverages, a new 
dairy product is similarly used in powder form 








terial — adjustable tight from convenient container. A spoonful 
from 6 oz. to 20 oz.— or more, added according to taste, combines 
Air operated—Sani- in a flash with coffee or other hot beverages. 
tary — Available as This 100% dairy product — "Pream" is made 






separate unit. by M & R Dietetic Labs, Columbus 16, Ohio. 
It's pure cream and milk solids, pasteurized 
and homogenized. Nothing added. Some 
users serve it in a sugar bowl and they find it 
keeps indefinitely. Refrigeration is not needed. 









A tablespoon of "Pream" added to each cup 
of clear soup adds flavor without dilution. 















EXACT-O-CLIPPER Container is a 4 oz can lithographed in color 
Gathers and seals casing scheme combining yellow, brown, and red. 
oS ute af tak (Can is made by American Can Co., 
—4800 clips per reel—low Dept. FP, 100 Park Avenue, New York, 
cost closure clips—air op- N.Y. . . . or check FP 7429 on handy 
erated—Available as sepa- form, pages 2 and 3.) 
Air tight — pressure rate unit. 






sealed — will not injure 
casing. 














Treatment for polyethylene films 
improves printability, cuts costs _ 


Film can be used unsupported, also as lamina- 


E tion to other flexible packaging materials 
Now for the first time Globe offers to num clip and cuts the link free. All with 


the Industry a semi-automatic machine __ the use of one operator. Uses: = Meets need for film that exhibits in- 

- 3 creased ink adhesion. Lends itself to faster print- 
which fills exact weights of product into Measures 6 oz. to 20 oz. © Saves 20% ing processes with maximum coverage and high 
continuous lengths of casing, seals off casing costs © Saves up to 75% Labor costs uniformity of impression. Suitable for foods that 


are fresh, frozen, or prepared. 


each length with an amazing new alumi- —e improves package appeal © Easy to clean. 


Features: Treatment makes film more resistant 
to rub-off and need for overcoating film after 
printing is lessened. More brilliant color and 
better printing permanence are obtained. 


Se, 


Description: Film is produced by subjecting 





\ film made of Bakelite polyethylene resins to special 
\ surface treatment. 
J (Cheslene TF film is a development of Chester 
Rieck GP ose stip Packaging Products Corp., Dept. FP, Yonkers, 
Mgr Mt fio hs titel N. Y. ... or for more information check FP 7430 





on handy form, pages 2 and 3.) 





When inquiring check FP 7428 on handy form, pgs. 2-3 
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PACKAGING 
IDEAS 


with EKCO-FOIL 








Here are just a few of the products that sell faster 


in Ekco Foil. Do they suggest a use for you? 


¢ Cream Cheese Cake 
¢ Scrapple 

¢ Chili Con Carne : 
¢ Spaghetti and Meat Balls i 
© Cod Fish Cakes 

© Candied Fruits 

¢ Chocolate Fudge 

* Frozen Mixed Vegetables 
© Pre-cooked Fish Sticks 

¢ Fresh Salads we 





© Frozen Hors d’oeuvre 
© Coffee Cakes 

* Brown ‘N Serve Rolls 
© Assorted Chocolate Candies ~ 
© Swedish Meat Balls 

¢ Ice Cream Pie 

© Starter Plants 
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© Fried Fish Fillets 
¢ Baked Salmon Loaf 





¢ Frozen Meals 

* Pre-cooked Snack Tray 
* Brown ‘N Serve Sausage 
* Upside Down Cake 


¢ Peanut Spread 
© Deep Dish Apple Cobbler 
* Beef Pot Pie N 

¢ Macaroni Salad 

¢ Premium Lard 

¢ Frozen Fried Shrimp 
* Potato Salad 

* Prepared Dog Food 





* Hot Cross Buns 

¢ Hamburger Loaf 
¢ Family Fudge Block _ 

© Coffee Bread Mix § oe 
¢ Frozen Pizza Pie ul 
* Prepared Coffee Cake ~ 
© Cheese Blintzes 

¢ French Fried Potatoes 

* Frozen Potato Puffs 







¢ Frozen Chicken Pie 

¢ Frozen Meat Pies 

* Frozen Fruit Pies 

* Roast Beef and Gravy 





Look at the advantages 


of EKCO-FOIL 
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EKCO PRODUCTS CO. 
Chicago 39, Illinois 






Make Your Package Your 
Crack Salesman! 
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ee” Packaging 
en? of the Century! 


iderful'new preshaped aluminum foil 
fa@ntages no other packaging material 
can prepare your product in Ekco- 
efrigerate it in Ekco-Foil . . . then sell 
pattractive Ekco-Foil package. Labor costs 
’.. and sales go way up! Your bright silver 
q a promises quality and convenience to 
imer. She just reheats and serves your product 
a eoares package. And she can reuse the 
§e0-Foil makes it practical for you to take advantage 
s new packaging material right now, because Ekco- 
il is available for immediate delivery in every size and 
ape you need! Only Ekco has a complete selection! Only 
kco can make your foil pan-packages in any quantity! 
Ekco-Foil has never failed to raise sales for any pro- 
duct. Why not see what it can do for you! 


VALUABLE COUPON 












FP-10 
EKCO Products Company, Industrial Foil Division 


1949 N. Cicero Avenue, Chicago 39, lilinois 
( ) Please send Bulletin and samples. 
( ) Please have representative call, 


FIRM 





ADDRESS 





DDUCTS COMPANY 
|. Cicero Avenue 


Chicago 39, Ill. : 
-kco Products Company (Canada) Ltd., Toronto 






Oe STATE 
We are interested in Ekco-Foil for packaging 
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When inquiring check FP 7432 on handy form, pgs. 2-3 





SARGENT'S DRYING RESEARCH LABORATORY 


Special starter speeds 
making of cheddar cheese 


A new method for making cheddar cheese using 
a special heat-resistant organism in addition to the 
regular starter makes top-quality cheese in less 
time. By the new method, curd is pressed only 
2Y, hours after adding rennet to the milk; the 
old method required 514 to 614 hours. The 
process has been carried through pilot operation 
by the Bureau of Dairy Industry, and a public 
service patent is being applied for. 4 pages, 
diagram, time chart. (“Milk Products Journal,’ 
August 1953, page 24) 


What kind of spray dryer? 


Growing popularity of spray dryers has brought 
about a confusing variety of equipment differing 
in at least seven characteristics. Knowledge of 
the purpose of each of these differences quickly 
narrows the choice for a particular application. 
Here are suggestions for selection and design. 4 
pages, 5 figures, 3 tables. (“Food Technology,” 
July 1953, page 264) 


DRYING PROBLEMS? 


JUST WRAP 'EM UP AND SEND 'EM TOUS... 


STRAIGHT ACROSS THE BOARD 
FROM ABRASIVES TO YARNS 


HERE ARE A FEW OF THE PRODUCTS WE'VE TESTED Bad odors destroyed 


with chlorine dioxide 


IN OUR LABORATORY FOR MORE EFFICIENT DRYING 


Abrasives 
Apples 
Asbestos 
Bast Fibres 
Beans 

stles 
Building Materials 
Calcium Carbonate 
Chemicals 
Clay Fillers for paper 
Cloth 
Coatings 
Coconut 
Cotton 
Dehydrated Foods 
Explosives 
Fertilizers 


Flock 

Flour 

Fruits 

Grain (cooling) 

Hides 

Hair 

Kaolin 

Latex 

Macaroni 

Metal Parts and 
Products 

Nuts 

Paints 

Paper & Paper Products 

Peanuts 

Peat Moss 

Pigments 


Plastics raw stock 

Printing Inks 

Proteins 

Pulp 

Rice 

Rubber—reclaimed, 
synthetic and natural 

Salt 

Sawdust 

Sisal 

Synthetic Fibres 

Textiles—raw and dyed 
stock 

Tobacco 

Waste Sludges 

Wool 

Yarns 


Chlorine dioxide destroys troublesome flavors and 
odors which chlorine does not remove. It is 
effective in water treatment and (in scrubbing 
towers) in deodorizing air. 5 pages, 4 pictures, 
4 diagrams. (“Tappi,” May 1953, page 216) 


Polyphosphates aid whipping 


Addition of 4% sodium tripolyphosphate or 
sodium hexametaphosphate to nonfat milk solids 
improved the volume and stability of the foam 
produced by whipping. The same compounds 
added to dried whole egg at slightly lower levels 
improved the whipping properties of the egg and 
the texture of sponge cake and custard made from 
it. 3 pages, 4 tables. e (“Food Technology,” 
July, 1953, page 261) 


May We Help You... ) MATES Ha TOMI MHI] Tom | Purchese specifications avoid 


determine the one best commercially x a . ; 
- practical way to dry YOUR product die pee y de Higher line speeds magnify the importance of 
easier, quicker, more economically? small points in carton and container characteristics. 


Just write us. se sagas Ale ee! Purchase specifications must now cover dimensions 
4 more closely than ever and must also include 
such factors as sealability, rub and heat resistance 
of ink, scoring, and even the method of bundling. 
3 pages. (“Tappi,” August 1953, pages 136A) 
When inquiring check FP 7433 on handy form, pgs. 2-3 


-FOOD PROCESSING 













































Here's a quick look at interesting articles 
appearing in other publications . . . as se- 


lected by Editors of FOOD PROCESSING 


with the 


ws 


se 


Enzymes give variety 
to corn syrup 


Availability of several types of enzymes in recent 
years makes possible preparation of corn syrup 
by a combination of acid- and enzyme-hydrolysis 
of starch. The resulting products have rather 
widely different properties, differing in sweetness, 
crystallizability, fermentability. This gives wider 
choice of products for particular uses. 4 pages, 
5 graphs, 4 tables. (‘Food Technlogy,” August 
1953, page 303) 
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t 
; Replacement for ice 
has many uses 
. A new product, available at 30°, 10°, or —8°F,. 
: does not form liquid, evaporate, or change shape 
as it absorbs heat. It can be refrozen and used 
over and over. Freezer burn is avoided. 1 page, 
2 pictures. (“National Provisioner,” August 15, 
1953, page 17) 
| Cleaning stainless 
5 lines in place 
4 . bah HERE'S HOW IT OPERATES 
: Paper gives results of a Cornell University study. 
, Tells how the lines must be installed so that 
) cleaning may be satisfactory. States details of 
various experimental cleaning procedures and 
processing lines included in cleaning investigation. 
Study led to recommendations as to cleaners to 
be used as well as the cleaning techniques. 4 
rf pages, 5 photos. (“Food Engineering,” May en 
s 1953, page 75) RECEIVING © ; 
P are picked up by scoops and as. Four separate mixing actions in the Sturtevant Blender assure complete 
ee na menee et , ve 
s drem forces the materials from blending of various materials regardless of weights, densities, finenesses, | 
j Proper processing, packaging hold the drum x. while the as or other physical properties. 
chute, which is in Mixing poOsi- 
; Saver of dried milk ln storage See 2 eae ee This mixing action provides a thoroughly blended product with no 
os causes of flavor change in stored dried substances floating to remain unmixed. 
milk are chiefly (1) non-enzymatic brownin 
reaction cee Ge roteins a sugars, (2) Sturtevant Blenders are available in mixing capacities from 500 to 
oxidation of non-lipid fractions giving “stale” to 20,000 pounds. Write for information or engineering assistance. 
“burnt feathers” flavors, (3) oxidative rancidity 
of lipids, and (4) hydrolytic rancidity of lipids. 
These can be prevented e (1) Naceeaosiaiink STURTEVANT MILL COMPANY 
f (2) deseration before heating, (3) proper heat DISCHARGING 122 CLAYTON STREET, BOSTON 22, MASSACHUSETTS 
$, treatment before drying, (4) proper drying meth- a: ahh dieestad @: tien de 
1s od for intended use of pene (5) avoidance of inlet is ch ses and the blender is paint ils ate bi 
. . . * a es s 
e contest: “with copper or bees, (6) sitainsnent- ene pletely imiced Materials drgp of CRUSHERS © GRINDERS © SEPARATORS © CONVEYORS © MECHANICAL DENS 
e retention of low moisture and oxygen content in Seana aheus elieat cannons end EXCAVATORS @ ELEVATORS © JAIXERS 
y. the packaged product. 4 pages. (“Agricultural tion of ingredients. , , 
) and Food Chemistry,” July 22, 1953, page 613) 


When inquiring check FP 7434 on handy. form, pgs. 2-3 
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} Get this new 48-page 
idler data boo 


Here’s complete information on industry's 
most comprehensive line 


OVERS Link-Belt’s entire roller bearing idler 

line of 34 types in seven basic designs. Includes 

all the facts you need for ordering and application: 

'* dimensions and specifications, selection and spacing 

data, recommended lump sizes, accessory informa- 

j tion. Get your copy of Book 2416 today. Use the 
handy coupon below. 





LINK-BELT COMPANY 
Plants: Gig Indianapolis, Philadelphia, 
Colmar, Pa., Atlanta, Houston, Minneapolis, 
San Francisco, Los Angeles, Seattle; 
’ _ Scarboro, Toronto and Elmira, Ont. (Canada) ; 
th Springs {Seute Africa); Sydney (Australia i). Sates Offices, 
ri 


actory h Stores and Distributors in Principal Cities. 







F Semeenmeenee & & & 
t LINK*BELT COMPANY 
a 220 S. Belmont Ave., Indianapolis 6, Ind. 
a Please send me immediately a free copy 
i of your 48-page Idler Book 2416. . 
7 i Name DeSer eee erereeisoredscnsese seees 
B a EE ae ae oan 
PERE AGNn Ck oss ss stneeecces eer vecnees® 
AMS BN 9 55.6 wrbipe dpagiasssocectes 
MMi <........:....-.. Racrvy Reeth sae. 


_ When inquiring check FP 7435 on handy form, pgs. 2-3 
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Plant-wide, fully mechanized produc- 
tion at National Biscuit’s new 20 
million dollar plant starts with 
pneumatic conveying of flour from 
special bulk cars. Flow to bins 
in tower starts and shuts off auto- 
matically in accordance with setting 
of controls on this panelboard. 








material 
handling 


Mechanical Aus cles... ° 


All dough-mixing operations are con- 
trolled from this panelboard. Six 
ingredients are handled by this mech- 
anized system, By setting the proper 
controls, flour, sugar, molasses, short- 
ening, syrup, and water can be de- 
livered to any of the 17 mixers. 


FOOD PROCESSING 


ei See i Oe ee te 
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This view of siding, at National Biscuit’s new 
Chicago bakery, shows step number 1 of the plant- 
wide automatic system for handling dry bulk in- 
gredients. Here, flour is being drawn from car 
by suction. Pneumatic conveyor is started and 
controlled from panelboard. Flour flows through 
line up to bank of 93 storage bins in tower. Flow 
shuts off automatically when predetermined 
amount has been delivered. System operates first 
at a vacuum of approximately 11” carrying flour 
to separators. From separator it is conveyed 
to bulk bins at 5 psi. Two cars can be unloaded 
at a time, delivering 20 tons per hour to bins. 
A single car is emptied in about 314 hours. 

















Large-scale mixing operations are performed with more 
than the care that would be taken by the most particular 
housewife and with much greater relative accuracy. In 
preparing dough for National Biscuit’s large sweet goods 
line a battery of 17 mixing machines, shown in the two 
photos above, function as giant mixing bowls. They employ 
power-driven paddles. Bowls may be raised and lowered. 
Their operating level — just 4 inches above the floor per- 
mits loading of other ingredients from floor level, and 
offers greater safety, better sanitation and makes work gen- 
erally easier. Flour and sugar are supplied to mixers from 
lorries that travel up and down two tramrail. systems in- 
stalled above mixer line. Note lorry above mixer fourth 


SOCTOBER, 1953 





Pneumatic pressure that operates unloading conveyor 
systems (at about 11 psi) is furnished by compressors 
(arrow). Large cylindrical units extending upwards 
from compressors are exhaust mufflers. 


Screw conveyors move flour from base of 
125,000 Ib storage bins, on floor above, 
to gyratory sifters. Also placed in this area 
are proportioning-weighing tanks (arrow) 
that receive syrup through pipeline extend- 
ing from floor above. Liquid proportioning 
system operates on loss-in-weight principle. 
Tanks are maintained constantly filled. When 
button is pushed, inlet liquid is shut off and 
liquid drains into any mixer that has been 
indicated on the panelboard that controls 
mixing room operations. 


from left. One tramrail lorry line handles sugar, and the 
other flour. Pipes entering mixer carry water, syrups, and 
shortening. 

Overhead weigh lorries visible in both photos above, 
weigh and blend flour and sugar and are automatically 
filled under control of central panelboard. They travel 
up and down tramrail under control of attendant who 
merely pushes button on handle extending downward 
from lorry to start and stop movement. This same 
handle is used to dump lorry when it has reached posi- 
tion above mixer that is to receive load. Mixers are 
equipped with timing devices to regulate length of mix. 


(Continued on page 39) 













CRACKER JACK Reports: 


“TRAMP IRON FIRES ELIMINATED 
WITH ERIEZ PERMANENT MAGNETS” 


25 Pieces of Tramp Iron 
Removed Daily From Line 


BO wee EIS: ot 






















































“From four fires a year to no fires . . . from enormous supplies of 
popped corn and sugar ruined in the fires to no product contamina- 
tion . . . from thousands of dollars lost in machine damage and 
downtime to no breakdowns . . . that’s the result of installing two 
Eriez plate magnets in a chute ahead of our automatic corn § 
poppers,” reports D. F. Vater, Plant Engineer of the Cracker  ¥ 
Jack Company, Chicago, Ill. “600 lbs. of popcorn pass over the 
magnets hourly; an average of 25 nails, bolts, washers and other. 
tramp iron are removed each day. Thanks to Eriez permanent 
protection, the production of Cracker Jack is never stopped 
because of tramp iron inclusions !” 


Eriez permanent magnetic separators are the most eco- 
nomical and efficient means of removing tramp iron 
from food lines. Strength for strength . . . size for size 
...dollar for dollar...no other plate magnet compares! 


Only ERIEZ Plate Magnets Have These Features: 

1. Protective cover prevents accumulation of iron on backs of castings 
with consequent shorting of magnetic circuit. 

2. All units complete, for wood or steel installation . . . 
tions needed. 


no adapta- 


3. Six models of varying strengths to assure the exact unit for your 
requirements. 

4. Insulation confines magnetic strength to working surface... no * 
bleeding to surrounding areas. ; 

5. Riveted construction adds rigidity . . . increases structural strength. 


Write for FREE 6-page Bulletin B-564 
which describes all Eriez magnetic 
separator installations for the 
food industry. 





MANUFACTURING COMPANY 


sti ‘ ‘ 


16 Magnet Drive « Erie, Pa. 







“Buy Permanent Protection ... by ERIEZ” 







When inquiring check FP 7436 on handy form, pgs. 2-3 
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SENSATION of the PHILADELPHIA 
MATERIALS HANDLING SHOW 


THE NEW 
Low cost 
OVERHEAD 
CONVEYOR 
of revolutionary 
design for loads 
up to 60 # 
per foot 


it your require- 
ments fall within 
its capacity, send 
our new cate- 
giving complete 


MANUFACTURED 
BY 


—and the price is most interesting. 





When inquiring check FP 7437 on handy form, pgs. 2-3 


Nut meats rapidly separated 
from shells 


@ After nuts have passed through a mechanical 
cracking operation, der are carried via a Cyclone 
Equalized Weave Belt to the packing tables. While 
on the belt nut meats and shells pass under a bat- 
tery of vacuum throats that remove all shells and 
other debris, leaving only clean, perfect nuts for 
packaging. An impractical, cost- and time-consum- 
ing hand operation was eliminated. 

You may not process nut meats .. . or have any 
such problem in your food plant . . . but you prob- 
ably have some operation that couldybe modernized 
or.improved with the use of a Cyclone Metal Con- 
veyor Belt. Ask our experienced engineers for free 
advice, and write Dept. K-103 for Catalog #4, 


U-S°S CYCLONE 


METAL CONVEYOR BELTS 


CYCLONE FENCE. DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 


WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 






UNITED 


We can’t begin to adequately describe the advantages 
Distribur of Chainveyor in limited space. Simplicity of design—re- 
in duction of unnecessary bulk and weight—Full ball 
’ principal chain—15” radius curves—The only conveyor system with chain 
cities and curves scientifically heat-treated to “file hardness” to 
triple the life—Simple, rugged, positive, sprocket tooth drive— 

So easy to install that half of our buyers do it themselves 


URED VES Se th cee dee 


4951 Alcoa, Box 2475 Terminal Annex Los Angeles 58, California 





















































STATES STEEL 
When inquiring check FP 7438 on handy form, pgs. 2-3 


MATERIAL HANDLING 


Up-ending heavy drums 
eased by lifter 


Lifting tension holds drum 
securely during handling 


Uses: For quick, safe, manual 
up-ending of drums by one 
worker. 


Features: Lifting tension clinches 
lifting member securely to the 
drum. Dangerous slips and rolls 
are avoided. 


Description: Perfect balance, 
sturdy construction and ease of 
use are all considerations in de- 
sign of this lifter. 


(Lift-rite drum handler is made 
by Weld-Rite Company, Dept. FP, 
6610 Pennsylvania Avenue, Cleve- 
land 3, Ohio. . . .or for more in- 
formation please specify FP 7439 
on convenient Reader Service slip, 
pages 2 and 3.) 


Strip down fork-lift 
trucks in 22 secs 


A “driver's eye view” of con- 
struction, operation, and servic- 
ing features of manufacturer's 
FT series fork lift trucks is 
presented in 36-page ‘Fact 
Book”. Closeups are included 
of construction features which 
enable a strip down in 22 sec, 
complete disassembly in 22 min, 
and a clutch change in 30 min 
without removing either trans- 
mission or axle. Complete line 
of attachments for specialized 
handling jobs is also iftustrated, 
Capacities of the FT model lift 
trucks range from 3000 to 
75,000 Ib. 


Bul 1642, ‘‘Fact Book’”’, is issued 
by The Buda Company, Dept. 
FP, Harvey, Illinois. When 
inquiring specify FP 7440 on 
convenient Reader Service slip, 
pages two and three. 


Company name and address 


at end of each editorial article 
makes it easy to follow-up on 
ideas you read about in these 
columns . . . Saves you time. 
Write direct or use the handy 
Reader Service ‘slip. 


THE Epirors 









of LOnve " 
and ACCESSORIES. 


pL hea 














HELICOID CONVEYOR 
COLD ROLLED TO YOUR SPECIFICATIONS all 
standard sizes—special diameters and gauges of flight. 


END 
THRUSTS 
Full line—Ball and 
Roller Bearing types 





SECTIONAL FLIGHT 
Self- ing flights 
with un pitch and 
diameter, in all sizes. Al- 
so ribbon, cut flight, etc. 






TROUGH HANGERS 
ALL TYPES 






“ACE” ANTI-FRICTION 
COUNTERSHAFT BOX 
END protected 


interchangeable ma 
old styles. 





FAMOUS NU-HY 
BUCKET for Grain and 
Granular material. Deliy- 
ers highest capacities. 
write [RY@LZl OCLLLG Mm AC TELECLLLL 

rt aa senemennl Pye ten 


CATALOG BM ENGINEERS OD hy \FACTURERS | 
pees wi : as 





When inquiring check FP 7441 on handy form, pgs. 23 





If oe conveying problem in- 
volves cans, bottles, jars, packages, small parts or almost an 
other small unit, you'll want this new book on Rex TableTop® 
Chain. The book explains all the advantages of TableTop’s 
simplicity... how it reduces maintenance...speeds production 
e»-helps cut conveying costs. 

There are also sections on two other great conveying 
chains—Rex FlexTop® and Baldwin-Rex PlateTop®. Just 
use the coupon to send for your free copy today. 


),, Clhesim Bellt company 


OF MILWAUKEE 
me ee em cca sm mea mee ts 
Chain Belt Company 53-102 
4699 W. Greenfield Avenue 

Milwaukee 1, Wisconsin 

Please send me TableTop Chain Bulletin 53-60. 






Name....00+ POOP H POPES HEHEHE SESE SESE EEE EEE Esee® oe 
GOOPONI oo ve vccccccodcccccccccccceccce Dabs. cocccsvece ooee 
Addr etircveccccvcvecccccccccocccccccccccicccccsccccoes oooee 


Gc vcccccccccccccccccccccccccccccscc cMtbbccccccceccccces® 


When inquiring check FP 7442 on handy form, pgs. 2-3 
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ALLIGATOR 
aR 


,.. you can make 
up all lengths of 
V-Belts quickly 


ALLIGA 


* Units contain V-Belting, Fas- 
teners and Tools — everything 
you need in one package for all 
emergencies when correct endless 
V-belt is not available. 

* Avoid costly delays, shut-downs 
and pickups. 

* Eliminates costly dismantling 
of machinery when re-belting. 

* Completely modern make-up 
units that give you peace of mind 
as well as stock on hand. 

* Less Stretch and Follow-Up 
Maintenance. Just One Strong 
Joint. 

* Alligator V-Belt Drive Units, 
available in sizes A, B, C and D. 
B size furnished in display box. 

* Order from your distributor. 
Ask for Bulletin V-215. 


FLEXIBLE STEEL LACING CO. 


4639 Lexington St. Chicago 44, Hil, 
When inquiring check FP 7443 
on handy form, pgs. 2-3 
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MATERIAL HANDLING 


(Continued from page 37) 


Up to 1400 Ib flour are used in one batch of dough. 
At beginning of shift, scales are set, panels locked, then 
attendants merely push buttons to deliver ingredients 
accurately weighed into the mixer. When dough mix 
is finished, bowls are raised automatically for discharging 
into portable dough tub which is then wheeled to dump- 
ing mechanism which delivers dough to bake floor below. 


Arriving at dumper mechanism, dough tub is lever- 
locked in place. Pushing button on panelboard dumps 
doughmix to ovens on floor below. 


(Panelboard-controlled Airveyor system for un- 
loading and in- a movement of dry materials 
is engineered Fuller Company, Dept. FP, 
Catasauqua, Pa... . or for more information check 
FP 7444 on convenient Reader Service slip found 
between pages 2 and 3.) 


(Mixers and weigh lorry installations are engi- 
neered by Read Standard Corp., Dept. FP, York, 
Pa. . . .or for more information check FP 7445 
on handy form, pages 2 and 3.) 


(Panelboard for the control of dough-mixing is 
designed by Nabisco in conjunction with Buffalo 
Scale Co., Dept. FP, 48 Letchworth St., Buffalo 13, 
N. Y. ... or for more information check FP 7446 
on convenient Reader Service slip, pages two and 
three.) 


Bin valves and gates 
described in detail 


Manufacturer’s complete line of gates and valves 
are covered in recently released bulletin. Unusual 
units listed, include the ““Twistite’’ double closure 
bin valve and the Moore bin gate. Former unit 
consists of two rubber sleeves which are twisted 
shut by a rotating collar, forming a dust and 
water-tight lock. Moore bin gate, for heavy duty 
applications, consists of an apron belt which can 
easily be rolled away from the bin opening. Com- 
plete details and dimensions are also shown for 
slide gates, quadrant gates, and other conventional 
units used in food processing plants. 

Bul 1252 is issued by the Stephens-Adamson 
Mfg. Co., t. FP, Aurora, Ill. When inquir- 
ing specify 7447 on handy Reader Service 
slip, pages 2 and 3. 


Ready for en after 12 months of brutal | 


New and Exclusive 


HYDRATORK DRIVE* 


Here’s how it improves your fork-truck operation: 


1 MORE WORK: faster get-away, positive power without slippage; 
moves heavy loads and climbs ramps with ease. 


LOWER COST: higher percentage of ‘‘on-the-job” time results 
from no clutch problems;.‘‘cushioning”’ effect on motor and drive 
members. 


4 GREATER SAFETY: hydraulic brake system, linked to torque 
converter, automatically cuts power; engine cannot be started - 
unless controls are in neutral. 


IMPROVES DRIVER EFFICIENCY: finger-tip direction control 


and elimination of gear-shifting conserves operator energy. 


Not one, but eighteen HYDRATORK-equipped trucks 
were placed in customers’ plants for a full year of on-the-job 
testing. Without exception, these units proved that reduc- 
tion in driver fatigue and of truck, downtime results in 
greater production from HYDRATORK-equipped trucks. 


* Now available in 


6-7000 Ib. capacity tant Te a4 ee 
tuck CLARK Fork TRUCKS 
AND POWERED HAND TRU ot) ae eat 
Mail the coupon for detailed 7 
literature which explains 
how CLARK's new and 
exclusive HYDRATORK 


DRIVE operates. > 


When inquiring check FP 7448 on handy form, pgs. 2-3 


INDUSTRIAL TRUCK DIVISION © CLARK EQUIPMENT COMPANY © BATTLE CREEK 15, MICHIGAN 
Please send: (©) Hydratork literature () Condensed catalog 
OC Have representative call 
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TUBULAR CONVEYOR 
Cha meta od ee 


TCS aCe Cd a 


CUTS COSTS 


and solves many 
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GM truck chassis of prop- 
er tonnage to serve route 
mounts body especially 
designed for efficient de- 


Whether it’s one ... or fleet of 700... livery of pasteries. At- 


tractive appearance has 
been achieved through 
distinctive design and dec- 


before Truck Leasing Plan is Patterned cretion. This one 
eee oe i: Kaase Bake Shops. Trucks 
MME HAPMAN WAS INSTALLED, men pushed cart to Individual Requirements 2 at, eee 


loads of hashed animal entrails from first floor ule ‘end een wethed seg- 
hasher to elevator—then to third floor cookers. ularly and always spotless 
Result: Much time lost in clean-up due to spillage and “ready-for-the-road" 
on floor . . . large floor space needed to park carts 
... high heat loss when filling cookers. Rental program supplies units engineered 

to loads and provides gas, oil, mainte- 
now eee nance, insurance 


A LIQUID-TIGHT CONVEYOR carries this material 
from grinder . . . around corners and up three 
flights . . . discharging directly into one of two 
cookers. Resu/t: Floor space saved, heat loss cut. 
No spillage, no time lost, ”o problem! 


$ee eee Conveyor Cross-Section 


HOW HAPMAN CON- shows Flights ‘and Sealed- 
VEYORS can cut your f= one ah 
costs—and deliver unique cl 
advantages in handling 
almost any bulk flowable 
material! ‘ 


GET FULL’ DETAILS— 
WRITE FOR BULLETIN rp-10s3 


CONVEYORS, INC. 
z dein HAPMAN-DUTTON COMPANY 


KALAMAZOO MICHIGAN , A fleet of nearly 100 leased trucks like these enable Dean Milk Co. to 


A LL the trucks pictured here 
are engineered for the service 
required by the companies whose 
names are lettered on them. “Yet, 
this identification does not denote 
ownership because all these trucks 
are leased. Because of this, neither 
management nor the driver-sales- 
men have to concern themselves 
with the problems of maintenance, 
repairs or even the routine matters 
of gas, oil and lubricaion. 
























maintain a delivery schedule of 30,000 truck loads annually in serving The handsome truck shown in the 
consumers in the Chicago area.. Trucks are maintained from bumper to large photo is one of 11 leased units 
bumper, supplied with gas, oil, given regular check-ups, adjustments and that serves the Rosen-Kaase Bake 
carefully washed so that they always offer an attractive appearance Shops of Cleveland and Akron, 


When inquiring check FP 7449 on handy form, pgs. 2-3 
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MOTO-TRUC 


Sonuiee 





Remove & Replace 
Drive Unit 
30 minutes 


- : Replace Handle 
Switch Contacts 
15 minutes 






















These leased bottlers’ trucks are able to serve numer- 
ous busy routes because they are kept in top condi- 
tions through careful, regular check-ups. Bodies are 
designed for 250 cases and provide easy accessibility 








Change 
Drive Wheel 


pi minutes a 





Ohio. This company grew out of a merger in 1950 
of Rosen Bakery Company of Cleveland and the 
Richard W. Kaase Company of Akron. During the 
process of combining managements it was revealed 
that despite Rosen’s efficient self-owned operations, 
Kaase’s leased fleet costs were 2 to 3% less. This 
fact was a major consideration that led to adoption 
of leased service. 















Trucks of the Dean Milk Company, Chicago, provide 
an example of units especially engineered for their 
loads and operated on a leased basis. Dean uses 
cenderhald ton panel trucks for milk deliveries 
and two ton refrigerated trucks for ice cream. Trucks 


































are painted to Dean specification. Replace 

Pepsi-Cola Company of Sacramento, Calif., got its Brake Shoes Adiust Brake 

feet wet in truck leasing by starting out with two 20 minutes J alantes magioes Brushes 
trucks while still operating eight of its own. Here, minutes 
agtin the iene ed units were a cially adapted for the GOOD truck maintenance begins right in your own plant. The quick service fea- 

service required — handling cases of Pepsi-Cola. tures of MOTO-TRUC mean less down time .... Less cost to you for repairs. 


All trucks are checked every week and greased and 
washed at least once a week. This intensive service 
program has kept the fleet running efficiently and 


Get the complete facts on the truck that offers the utmost in trouble-free opera- 
tion .. . and remember . . . THERE'S A MOTO-TRUC FOR EVERY PURPOSE. Send 


saved 65% of time formerly lost on routes per truck. for Bulletin No. 53. 
Units available from the leasing service serving all ents teas te cates 


three of these organizations include ton-and-a-half 
panel trucks, tractor and trailer, with the latter fur- . ‘ " ovedk ' ” 
nished in lengths up to 32’ and one ton ee trucks. ls , Cuties tye weit ent eagle 
Stake, flat bed and pick-up are also available. 


Some of the special requirements of the food industry 
incorporated in truck and body design provide units 
with special shelving, refrigeration, partial refrigera- 
tion and where needed, power operated tail gates. 
Food processors and distributors account for a large 
percentage — around 40% — of all trucks leased by 
this truck service. Here is'a general breakdown: 
grocery and produce 9.22%; bakeries 3%; beverage 
7%; breweries 544%; frozen and special foods 
5%; dairy 5.4%; meat, fish and poultry 5.4%. 


The three companies referred to here state that ex- 
ecutives have been relieved of truck operating prob- 
lems. Bookkeeping has been simplified through 
elimination of cost figuring in trucking. Bills at 
regular intervals cover all trucking expense. In 
many cases, full insurance coverage is included. 
Availability of trucks for emergency or seasonal 

(Continued on next page) 


Grip-All Tractor 
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LARGEST EXCLUSIVE MANUFACTURER 
epresentative n Principal Cities OF “WALKIES” 






When inquiring check FP 7450 on handy form, pgs. 2-3 







ING OCTOBER, 1953 Y 





PRESENTING A GREAT NEW CONCEPT 
eect e 
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TOWMOTOR 


VL 
DRIVE 


{4 HYDRAULICALLY CONTROLLED POWER 
1 NO GEAR SHIFTING OR CLUTCHING DELAYS 
j~ EFFORTLESS DRIVER CONTROL 


From the first name in Mass Handling Equipment comes 

the last word in torque drives for fork: lift truck applications. 
Here is a product of intensive research and engineering, 
truly a trouble-free torque converter drive . . . available to 
match the capacity range of all Towmotor power plants. 

Here is the one drive that adds still more to superior Towmotor 
performance. For the complete story in a nutshell, 


send for book on TowmoTorque now. 


g WF Send for this 


Free book now! 


TOWMOTOR CORPORATION, 
Div: 4410, 1226 E. 152nd St., 


Cleveland 10, Ohio 


When inquiring check FP 7451 on handy form, pgs. 2-3 
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TOWMOTOR ENGINEERED FOR QUALITY PERFORMANCE - 


MATERIAL HANDLING 


(Continued from preceding page) 


peaks is a welcome feature. From the investment 
standpoint numerous lessees find this method of 
truck operation an advantage as capital is not tied 
up in equipment and is freed for other use. Driver- 
salesmen also express satisfaction in trucks being 
kept in good “ready-for-the-road” at all times. 


(The Chevrolet and GM trucks shown are all leased 
from Hertz Driv-Ur-Self Stations, Inc., Dept. FP, 
218 S. Wabash, Chicago 4, Ill. . . . or for more infor- 
mation check FP 7452 on handy form, pgs. 2 & 3.) 


All four basic operations 
of case packing handled 
by just one machine 


Entirely automatic unit delivers continuous line 
of cases ready for shipment 


All four of the basic operations in case packing are 
now automatically performed by a single machine. 
It opens and forms cases, accumulates the contents, 
inserts it into case, which is then folded and sealed. 


Flat cases are removed automatically one at a time 
from the magazine at the end of the machine, carried 
forward and brought into an opened and formed 
shape adjacent to accumulator table. When the 
required number of packages, cans, slabs or other 
units are accumulated, machine trips and plunger 
injects load into the case. 


From this point, case is carried through glueing 
mechanism, past folding arms and into pressure 
sealing unit. As this last operation is concluded 
another case is removed from magazine starting the 
cycle again. 

Glue is applied through plastic applicators from an 
entirely closed system. There are no pots, rollers, 
or cams. Hydraulic pressure is built up in lines 
from an air actuated pump causing the effusion of 
the glue from the applicator itself, which is properly 
timed by the forward motion of the machine. 


Machine, pneumatically operated, has no continuously 
moving parts. Entirely of welded steel construction, 
it occupies space 16’ long, 30” wide. Accumulator 


4 
5 


Quadruple service unit opens, forms, packs, and seals 
cases as they are fed from magazine 
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screens? 
CAMBRIDGE 


can build almost any type of wire 
cloth part to your specifications... 


Most likely the type of special wire 
cloth assembly you use has been 
built in our plant. Our factory men 
can work from your specifications, 
or our Engineering Department 
can draw up working prints and 
specs based on merely your de- 
scription of what the part must do. 
Why not let us quote the next 
time you need special wire cloth 
forms? 


ALSO WIRE CLOTH IN BULK 
—from warehouse or woven to order 












We can also supply you with wire 
cloth in bulk for your own fabrica- 
tion. Many common types are 
ready for immediate shipment 
from stock. And if your order 
needs special production, we'll 
schedule our looms to have the 
material in your plant without 
delay. We can weave in any metal 
or alloy and in sizes from 20 x 250 
mesh up to 4” openings. 
WRITE FOR CATALOG. For com- 
plete information write direct for 
this illustrated catalog. Or call in 
your Cambridge Field Engineer 
for a conference in your plant. 
He’s listed under “‘Wire Cloth” in 
your classified phone book. 


The Cambridge 
Wire Cloth Co. 
Dept. H * Cambridge 10, Md. 






















OFFICES IN PRINCIPAL INDUSTRIAL CITIES 






When inquiring check FP 7453 
on handy form, pgs. 2-3 
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table projects approximately 15” in width and 40” 
in length overall. 


bie 






Unit is furnished completely assembled but shipped 
in three sections for easy handling. 


(“‘Quandnumatic” Model 1000 case handling unit 
is built by Schroeder Machines Corp., Dept. FP, 3122 
Grant Bldg., Syracuse, N. Y. . . . or for more infor- 
mation check FP 7455 on handy Reader Service slip, 
pages 2 and 3.) 
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At Lower Cost, 


THIS LUBRICANT 


mee 
- 


| Reducks 
; CERVICE CALLS 


Fi —says LYNCH CORPORATION 
- Toledo, Ohio 


















Pallets are easily maneuvered 
during loading or unloading 
of lift trucks 


Wheels of dolly are set so load will tilt, thus 
it's easily moved and guided 




















‘“‘LUBRIPLATE greatly reduces 


— unnecessary wear an prolongs Uses: To facilitate pallet loading. 
the life of machines. It has redu s : : 
men customer calls for “service 2 mini- Features: Loaded dolly is easily maneuvered. 
aa mum. Our Service Engineers can read- Description: In loading a car or ck 
ent ily spot machines that have had other P ing . truck, the 


and 
de- 


next 
loth 


vYV 


than LUBRIPLATE Lubrication, as these 
machines do not give the service they 
should.” 

For nearest LUBRIPLATE distributor, 
see Classified Telephone Directory. 
Send for free 56-page ‘‘LUBRIPLATE 
DaTA Book”... a valuable treatise on 


dolly is placed near the opening and fork truck 
places load on it. Dolly with load is then rolled 
to position for unloading. Reverse procedure is 
followed for unloading. 


Twenty-four load wheels are interlaced and tan- 
dem mounted in center portion of welded steel 





ee ence ee ee, frame. They are placed lower than four steering MIKRO’S INTEGRATED SYSTEM has again proven itself to be 
Newark 6. N. J. or Toledo 5, Ohio. wheels, two of which are mounted at each end of both a money-saver and a time-saver in the combined 
BULK : frame. These steering wheels are held in position functions of grinding, blending and dust control. 


REGARDLESS OF THE SIZE 





by springs, which allow them to move on their 


At the SERUTAN plant in Newark, N. J., this unified method 





















mM TYPE OF YOUR MactIN: | Set, Piles in, beight of ce and nd ina ponte by he isposton of he mins ow 

ERY, LUBRI PLATE to facilitate turns. Center wheels (on off-set ee nao Dore Vir here, : 
i i ing , 

LUBRICANTS WILL IMPROVE aeaes ee eee ee ee ee from a No. 2 DH MIKRO-PULVERIZER on one floor, to a 





MIKRO-COLLECTOR* on the floor above. 


ITS OPERATION AND REDUCE Length and width of unit are 40 x 30” and it will 
carry loads up to 2000 lb (special sizes up to 4000 


| STs. 
MAINTENANCE CO Ib). Center wheels contained in 4-4” high frame 
<a are 6 x 2” high, rubber tires with. ball bearings. 
a The end wheels have same dimensions. 





100% increase in production . . . reduced cost due 7 
chiefly to elimination of batch handling ... clean, dust- 

less operation .. . improved working conditions . . . full 

product recovery .. . absolute protection of product 

against contamination. 


(Product of Roll-Rite Corporation, Dept. FP, 801 
Jefferson St., Oakland 7, Calif. . . . or for more 
information check FP 7456 on. handy form, pages 


2 and 3.) This high-efficiency push-button operation steps up pro- 


duction by 100% for Serutan, but it can be engineéred 
to meet almost any production quota on a wide variety of 
materials. It will pay you to investigate its possible appli- 
cation in your own plant set-up. Write now for information 
and descriptive literature. 
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When inquiring check CP 7454 
on handy form, pgs. 2-3 
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Center wheels. are mounted slightly lower than four 
end wheels to provide tilting effect in maneuvering 
loaded dolly 


*Patents applied for by H. J. Hersey, Jr., and Pulverizing Machinery Company. 





PULVERIZING MACHINERY COMPANY 
63 Chatham Road © Summit, New Jersey 


eee 


REG. U.S. PAT. OFF, 





When inquiring check FP 7457 on handy form, pgs. 2-3 
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Y CONSHOHOCKEN, 
Other Products: A. W. SUPER-DIAMOND Floor Plate * Plotes * Sheet @ Strip 





“Breakneck Alley” they called this area 
in the plant of an eastern meat packer. 
Grease, water and blood on the floor 
were ever-present hazards—and 
slipping accidents took an 

alarming toll in lost man-hours 

and high insurance costs. 


A.W. ALGRIP Abrasive Rolled Steel Floor Plate solved the 
Safety Committee’s problem—slashed accident rates and insurance 
premiums, too. For it’s virtually impossible to slip on ALGRIP. 
We make it skid-resistant by rolling tough abrasive grain uniformly 
into steel plate’s upper portion. You can actually feel ALGRIP’s 
non-slip surface grip your feet—even when it’s wet—even on steep 
inclines! ALGRIP keeps its non-skid qualities, too, because wear 
only exposes new abrasive particles. 


Want savings from safety? Then learn the full story of the 
floor plate that pays for itself in lower insurance costs. 
Write today for our new Booklet AL-22 on anti-slip, 
heat-and-fire-resistant A.W. ALGRIP. There’s no 


obligation. 


. Over 125 Years of Iron and Steel Making Experience 


ALGRIP Abrasive Rolled Steel Floor Plate 


ALAN WOOD STEEL COMPANY 





(Alloy and Special Grades) 


When inquiring check FP 7458 on handy form, pgs. 2-3 















crop production 
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Conditioned 
Cooled Air 


COLD 
DIFFUSER 


Sprays 





SAD 
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Storage Room 
Air Inlet 


Drawing of method to condition air in cold storage room. Flow on by- 
pass line from pump to mixing tank is controlled by valve to achieve 
turbulence in tank for mixing of caustic and/or salt brine 


Improve control of 
carbon dioxide atmosphere 
for better fruit storage 


Stanley Orchards adapt brine spray in cold 
diffuser for operation with caustic soda 
during storing of apples 


TANLEY ORCHARDS, Modena, N. Y. 

planned to build a 15,000 bu storage 
area incorporating the controlled atmos- 
pheric system. Such a storage method, 
originally developed in England and further 
improved by R. S. Smock of Cornell Uni- 
versity, would help to hold fruit, especially 
apples, from deteriorating during ~ long 
storage periods. Equipment necessary to 


prevent apple deterioriation would have to 
provide (1) cool circulated air to 32°F at 
initial loading to pull down fruit tempera- 
ture, (2) 38° wa 85% relative humidity 
during storage, and (3) 5% dioxide as 
against normal 0.03%. 

Customarily, temperature and humidity con- 


trol is achieved through refrigeration and a 
brine spray cold diffuser. As oxygen con- 
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tent decreases in the sealed chamber, it can be 
brought to the desired level by admitting small quan- 
tities of outside air. Removal of excess CO, to hold 
it at the desired 5% level required atmospheric 
washers called barrel scrubbers. These scrubbers 
consist of steel tanks with perforated baffles over 
which sodium hydroxide (caustic soda or lye) is 
sprayed to absorb the carbon dioxide chemically. The 
efficiency of each scrubber is limited to handling 
about 5000 bu of apples. Thus for a 15,000 bu 
room, three scrubbers would be required, each with 
its own blower. 


During the planning stage, it was found that a cold 
diffuser is capable of handling the temperature — 
humidity control job for a 15,000 bu chamber and 
by adapting the changing brine spraying to caustic 
spraying, the carbon dioxide content would be con- 
trolled. 


Therefore, a 125 gal tank for mixing caustic solu- 
tion was installed near the single cold diffuser (see 
drawing). During initial loading when fruit tem- 
perature is being pulled down, a mixture of salt 
brine and caustic solution is sprayed over the cooling 
coil, After this loading period, the salt is left out 
and only caustic is sprayed. 


During operation, about 1 cu ft air/min/bu is cir- 
culated, and about 5 gal solution/min/1000 bu is 
sprayed into the air. The pump is rated at handling 
10 gal/min/100° bu — 5 gal/min is supplied to the 
spray section, and 5 gal to the tank turbulation line to 
keep salt and caustic from dropping out of solution. 


Stanley Orchards is satisfied with the continuous 
operation of conditioning the storage air. Efficiency 
of the two systems is noticed in the daily consump- 
tion figures of caustic — 1 lb/1000 bu against 4 
Ib/1000 bu when barrel scrubbers are used. 


(Atmospheric control system for this storage room 
was developed by Frank Kedenburg, Hudson Valley 
Engineering Co., Port Ewen, N. Y. The cold dif- 
fuser is made by Carrier Corp., Dept. FP, 300 S. 
Geddes St., Syracuse 1, N. Y. . . . or for more in- 
formation check FP 7459, pages 2 & 3.) 


Retards potato sprouting 
during storage 


Compound can be dusted on potatoes held 
for processing, chipping, dehydrating 


A chemical dust is available which effectively inhibits 
potatoes from sprouting in winter storage for as long 
as6mo. This compound is also valuable on potatoes 
for processing as chipping or dehydration. 


Recommended application rate is 1 lb/10 bu potatoes, 
applied any time while the potato is in a dormat 
state (2 weeks to 3 months after being dug). Each 
potato need not be thoroughly dusted since the chemi- 
cal penetrates downward. 


(Fusarex sprout inhibitor has been under study for 
several years by the Sterwin Chemicals Inc., Dept. 
FP, 1450 Broa way, New York 18, N. Y.... or 8 
more information check FP 7460 on handy form, 
pages 2 and 3.) 
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of B&W mechanical tubing 


You’ll find the machining characteristics of B&W Mechanical 
Tubing make it adaptable for turning out hollow cylindrical 
parts with any type of machine tool on mass production or 
jobbing basis. You can get this versatile tubing in grades, tem- 
pers, finishes and sizes to suit any combination of production 
conditions and product specifications. And no matter what 
analyses you need—carbon, alloy or stainless steels—to get the 


desired physical properties in your finished machined parts, THE BABCOCK & WILCOX COMPANY 
B&W can supply them. . TUBULAR PRODUCTS DIVISION 
You'll find Mr. Tubes—your nearby B&W Tube Representative we Ee eae Steet —— baba 


—a good man to consult when you need help in determining the 
best available mechanical tubing for your specific requirements. 


When inquiring check FP 7461 on handy form, pgs. 2-3 
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Puts more richness in soup! 


e Give your brand of canned soup a head start with 

‘Huron MSG. Wholesome, natural MSG is already 
boosting flavor—and sales—for fully half the canned 
soups on the market. Take a tip from the leaders. 
Write Huron’s Technical Service Department for help 
on your particular flavor problems. The Huron Milling 
Co., 9 Park Place, New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the pioneers in protein derivatives 


When inquiring check FP 7462 on handy form, pgs. 2-3 


NOZZLES 


Es Spray Nozzles alone can often materially 
a Spraying Systems Co. 

~~ ed me and again. Write for 
I. Ca 22 and 23 . . . and see for yourself. 


SPRAYING SYSTEMS CO. 
3213 Randolph Street °* Bellwood, Illinois 
[_]Send me Catalog No. 22 [_] Send me Catalog No. 23 
Nam ’ 
Company Nam 
Addres: 
City. 





" When inquiring. check CP 7463 on handy form, PBs. 2-3 
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Airplanes for spraying, dusting 
now built on volume basis 


Growers can now buy either of two fully 
equipped models same as an automobile 


First airplane to be built in quantity for spraying 
and dusting is also being used for seeding, fer- 
tilizing, and defoliating. 


Special 46 nozzle booms disperse 15 gal/acre with 
33 ft swath or 10 gal/acre with 50 ft swath. Booms 
are made to swing back and forth to reduce dam- 
age to dispersal equipment and plane. Large tank 
holds 110 gal spray or 18 cu ft dust. Slotted 
venturi has double gates and lateral dispersal 
plates. Uniform dust flow is assured by agitator 
in hopper. Aerodynamic design plus use of flaps 
gives wide 50 ft swath. Converting from either 
dust or spray takes 114 manhours. 


Plane has 135 hp Lycoming motor and can take 
off in a few hundred feet. Safe maneuvering 
speed of 40 mph is possible. Safety features in- 
clude shoulder harness and wire cutters on landing 
gear. 


(PA-18-Agricultural plane was developed from 
experiences of thousands of Pipers previously con- 
verted to dusters and sprayers by the Piper Air- 
craft Corp., Dept. FP, Lock Haven, Pa... . or for 
more information check FP 7464 on handy form, 
pages 2 and 3.) 


Granular Toxaphene to mean 
more effective usage 


A new form of Toxaphene has proved successful in 
early tests, and it appears promising for control of 
hitherto hard-to-kill insect pests — including several 
species which feed below the soil’s surface. 


Physical form of the new type of Toxaphene is gran- 
ular, the grains being approximately the size of clover 
seed. When applied to such crops as corn or sor- 
ghum, the octaies do not cling to foliage, but fall 





Granular Toxaphene is a free-flowing material which 

does not drift during application, and does not cling 

to foliage. It has been effective against insect pests 
which. are hard to control with dusts or sprays 





Seedburo 
STEINLITE 
LIQUID CELL 


Measures Moisture 
IN 1/25th THE TIME 


According to FOOD TECHNOLOGY, 1951, 
Vol. V., No. 6 


. . . the Steinlite instrument is well adapted for 
simple, rapid determination of moisture content of 
sweet corn for canning. For each determination, 
by the vacuum oven method, make three for Stein- 
lite, nine for Brown-Duvel.” 


Compare the Time 


1 Vacuum Oven Test approximately 81/2 hours 


9 Brown-Duvel Tests one hour each, approximately 
9 hours 


3 Steinlite Tests 5-6 minutes each, approximately 20 
minutes 


Use the Steinlite Model 300 for determining harvest 
time, cooking or processing time in canning or 
freezing corn, pumpkin, many fruits and hundreds 
of other food products. 


WRITE EQR Descriptive Folder 
“A Report to Food Processors” 


JEZ0BUR0 


EQUIPMENT CO. 
736 Converse Building, Chicago 6, Illinois 


D8u 
fo 





When inquiring check FP 7465 on handy form, pgs. 2-3 





The SIMON SUCTION 
SIME eee 
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For efficient dust control, let us design your exhaust 
system incorporating the all-aluminum Simon Suction 
Filter Dust Collector! 


aa Tee nT A truly modern dust collector . . . it assures high air to 
: cloth ratios... long filter cloth life... ease of clean- 
ing and minimum maintenance. Each filter sleeve 
group is automatically cleaned, maintaining UNI- 
FORM AIR FLOW at all times. 


A Simon Suction Type Filter Costs No More Than A 
Pressure Type Unit. 









The tredenerk “ENTO. ENTOLETER DIVISION 


LETER" is your guorantee Pia Te SelM ti id Lighting Com 
of complete satisfaction. 


ENTOLETER DIVISION is the United States ogent 
for Henry Simon Ltd., Stockport, England 





When inquiring check FP 7466 on handy form, pgs. 24 
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CROP, PRODUCTION & HANDLING 


into the whorls where budworms and armyworms are 
feeding, or onto the soil at the base of the plants to 
control cutworms, chinch bugs, and non-climbing 
insect pests. 

Work conducted at the South Carolina Experiment 
Station at Clemson on granular insecticides indicates 
that Toxaphene is effective in reducing crop losses 
from soil infesting insect pests if the granular ma- 
terial is worked into the soil. Further experiments 
on the granular products will be conducted during 
1953 in important farm areas of the U.S. 


(Technical Base for Toxaphene insecticides is pro- 
duced by Hercules Powder Company, Dept. FP, 
Wilmington, Delaware . . . or for more information 
check FP 7467 on handy form, pgs. 2 and 3.) 


Mites now effectively controlled 
by tested chemical killer 


Applied by dusting or spraying from ground 
or from airplane on vegetables, fruits, berries 


Uses: Tests conducted by manufacturer with 
48 state agricultural experiment stations for over 4 
years showed chemical effective in controlling mites 
on tomatoes, sweet corn, celery, beans, raspberries, 
strawberries, blueberries, cantaloupe, cotton, pears, 
prunes, apples, peaches, and citrus. 


Features: Chemical can be applied by dusting, 
regular or mist spraying, or by airplane. Has 
good residual effect, with little or no effect on 
mite predators at recommended dosage. Tests 
also revealed, this miticide is compatible with most 
insecticides including sulfur and can be used with 
a high degree of personal safety. 


Description: Chemical name for miticide is 
2-(p-tert-butylphenoxy) isopropyl, 2-chloroethy! sul- 
fite. It is sold as a dry wettable powder, containing 
15% by weight of the chemical. Also available in 
water emulsive and dust formulations. 


Mites are invisible to the naked eye, generally 
attack foliage during hot, dry weather. They have 
spiny mouth parts which rasp on plant leaves to 
suck up juices. Leaves then get a white, spotty 
effect, and fall off. 


(Aramite miticide was developed by Naugatuck 
Chemical Div., United States Rubber Co., Dept. 
FP, Rockefeller Center, New York 20, N. Y.... 
... or check FP 7468, pages 2 and 3.) 


Details special pump for 
field spraying 


Innovations in farm spray pump construction and 
design are illustrated in two-color catalog sheet. 
Pump performance table is given for such applica- 
tions as weed spraying, insect control. This sheet 
on 7p 6000 Farm Sprayer Pump Series is pre- 
ge y Hypro Engineering Inc., Dept. FP, 404 

. Washington Ave., Minneapolis 1, Minn. 
When inquiring specify FP 7469 on handy form, 
pages 2 and 3. 
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LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar, Pa., 
les, Seattle, Toronto, 
in Principal Cities. 


Atlanta, 


isco, 
Springs (South Africa), ydney (Australia). Sales Offices 


Midwest packer efficiently recovers by-products from waste 


water with Link-Belt NRM Liquid Vibrating Screen. 


LINK-BELT liquid vibrating 
screens deliver extra revenue, 
reduce stream pollution 


T= days of losing valuable by-products in waste 
water are over! Now, with Link-Bele liquid 
vibrating screens, canners and packers all over the 
country reclaim solids at surprisingly low cost. What's 
more, they eliminate stream pollution. 


The efficiency of these screens has been proved on 
scores of materials—vegetables, soybean oil, packing 
house waste, fish oil, grape juice, to name a few. In 
fact, wherever solids must be separated from large 
volumes of liquid, Link-Belt liquid vibrating screens 
offer economical separation. 


If you're letting profits go down the drain, it's time 
you called your nearest Link-Belt representative. Or 
write for Book 2377. 


LINK{@}BELT 


LIQUID VIBRATING SCREENS sme 


Houston, Minneapolis, San Franc 


How to convert waste into valuable by-products 





pane eet Rie tte ener peters 





Here's how LINK-BELT engineering works for you 


Fully enclosed, self-aligning roller bear- 
ing vibrator mechanism transmits vibra- 
tion uniformly to deck + Amplitude can 
be quickly adjusted in Y%4 in. increments 
* Screen cloth supports are designed to 
prevent flow of liquid under cloth * Pat- 
ented mounting adjustment maintains 
the correct tension so important with fine 
stainless steel cloth, 






Get your copy of Book 2377— 
clip this coupon and mail today | 


LINK-BELT COMPANY ' 
2045 W. Hunting Park Ave., Philadelphia 40, Pa. 


| Please send me immediately a copy of Book 2377 | 


on NRM Liquid Vibrating Screens. 

DH: ong dns sé cawined opis nite neko oan eee i 
{ POE 5 iti ped 40 Sete We whis lo Wh ia Aww Nn ocala pare 

QABID: <6. 0:4:0:9:4. s'0bins Coy 6 obs KGS Can sae) | ie } 
i Cees poke betas pas Zone.... State......... 


When inquiring check FP 7470 on handy form, pgs. 2-3 
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Faccurate separations 
right 

down 

the 
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Richmond 
Gyro-Whip 
Sifter 


emovable frames for speedy adjustinent 
of mesh sizes. 


@ nsiatiation space required for average 
Gyro-Whip Sifter is only 314’ x 344’. 


orrosion resistant enamel is used to 

protect the exposed surfaces of the machine. 
Oia screening efficiency gives maximum 
capacity in a minimum of space. 

oving parts of the unit are protected 

against wear by anti-friction bearings. 


n all Gyro-Whip Sifters, sieves are hand 
assembled for precise fit and alignment. 


Q@. crevices or ledges where material 


can accumulate. 


Ou tight construction prevents dust 
escaping from the sifter, and dirt cannot get into the unit. 


Also available in stainless steel construction 


RICHMOND MANUFACTURING COMPANY 


ee ee? ce NE W aoe & 


When jnquiring check FP 7471 on handy form, pgs. 2-3 





USDA's experimental evaporator at Eastern Regional Research 
Laboratory. Compact two-level installation has three evapora- 
tor bodies and three vapor-liquid separators on upper level. 
Surface condenser and vacuum pump are located at left side 
of unit. Three pumps for circulating the liquid in the three 
evaporator bodies can be seen on lower level. At right at the 
pump controls is G. W. M. Phillips, in charge of experiments 
on evaporator at Laboratory (USDA photo by M. C. Audsley) 


Flexible design of pilot plant makes it 


A Tool for Food Concentrating Studies 


RELIMINARY studies of 

an evaporator designed 
for experimental use have 
recently been completed at 
Eastern Regional Research 
Laboratory, USDA. Perform- 
ance data has been obtained 
using tomato juice, sugar solutions, and 
water. Cost, size, and versatility of unit 
suggest its adaptability to experimental pro- 
grams of food processors interested in evap- 
oration problems involving heat sensitive 
solutions. 


Evaporator is designed for continuous opera- 


Performance data available for single, double, 
and triple effect operation of experimental 
low-temperature evaporator 


tion. It is of falling-film type, with three 
bodies and surface condenser, all stainless 
steel, It can be operated as standard triple 
effect, with either forward or backward 
feed; as double effect, using either 1st and 
2nd bodies forward feed or 3rd and 2nd 
bodies backward feed, while permitting the 
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remaining body to be either idle or operated as single 
effect; or, finally, 1st or 3rd body may be operated 
alone as single effect continuous evaporator or batch 
vacuum pan. Heating surfaces measured inside tubes 
are as follows: 1st body — 27.2 sq ft and 2nd 
and 3rd bodies — 36.4 sq ft each. Thus, total 
heating surface is 100 sq ft. 
Triple effect operation with backward feed was em- 
ployed in a Sa run with sugar solution, the 
syrup being drawn off from 3rd body. This run was 
made at the very low temperatures used in making 
orange juice concentrate. Refrigerated brine was 
used in the condenser, and vacuum steam was used 
to heat the 1st body. Backward feed in this instance 
is advantageous because, if forward feed was used, 
viscosity of concentrate would be prohibitively high 
in cold last body. Low-temperature difference limits 
the evaporating capacity. 
In two experimental runs with clarified tomato juice, 
first two odies were operated as double effect and 
third body as single effect. This arrangement per- 
mitted partial evaporation at double effect and com- 
en of evaporation to exact, high density in single 
y through accurate, independent control of steam 
supplied to it. Total evaporating capacity is also 
greater than as triple effect. 
In an experimental run with water, third body was 
operated alone as single effect evaporator. 


Performance data obtained on these four tests follows: 


Run No. \** 2* 3 4 
% Solids in feed 12 4 4 0 
% Solids in product 70 «(69 70 0 





Steam to Ist body — 7" vac. 7" vac. 
Steam to 3rd body 


Vacuum to condenser, "Hg 


— 2"vac. 8psig 1.5 psig 


(29.92" basis) 29.5 27.2 25.7 25.3 
Liquid in Ist body, °F 80 156 175 — 
Liquid in 2nd body, °F === (20 134 — 
Liquid in 3rd body, °F 54 130 142 130 
Evaporation Ib/hr 125'/2 1264 1699 743 
Evaporation, Ib/hr/sq ft 1.25 12.6 17.0 20.2 


** Run No. | was triple effect, backward feed 
* In run Nos, 2 and 3, first two bodies 


operated as double effect and 3rd body 
as single effect 


Special three-body falling film evaporator was manu- 
factured by Buflovak Equipment Division according 
to design specifications of Mr. G. W. MacPherson 
Phillips, in charge of Processing Developing Section 
of the Engineering and Development Division at 
Eastern Regional Laboratory. Total cost of installa- 
tion was less than $20,000. 


(Evaporator was manufactured by Buflovak Equip- 
ment Division, Dept. FP, Blaw-Knox Co., 1543 
Fillmore Ave., Buffalo 11, N. Y. . . . or for more 
information check FP 7472 on handy form, pages 
2 and 3.) 
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SEE HOW EASY IT IS TO KEEP THEM LIKE NEW. . . SANITARY 


with the 


MULTI-CLEAN 





om oe led 
Here is why — 


These floors haven’t been refinished in 23 months, 
yet they look like new today. This is one of many 
examples of the success of the Multi-Clean 
Method in providing longer wearing, better look- 
ing, sanitary floors with less time necessary on 
maintenance. 


fill out the coupon to receive FREE, a 44-page 
illustrated handbook entitled, “Your Floors 
and How To Maintain Them”. 
Packed with valuable informa- 
tion about floors and their main- 
tenance, this book presents the 
If you have not already explored the Multi- most effective method of floor 
_Clean Method for your wood and concrete floors, care for your plant. 
you have a pleasant surprise in store for you. Just ’ 











eho MAIL COUPON Topay, 





MULTI-CLEAN PRODUCTS, INC., Dept fP-10 
2277 Ford Parkway, St. Paul 1, Minn. 


Send my free copy of the handbook. | am interested in: 
Floor Machine (1); Floor Scrubber (]; Wet-Dry Vacuum [1], 
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TESTED METHOD PROPER EQUIPMENT FINEST FINISHES 
The Multi-CleanMeth- Multi-Clean equip- Multi-Clean Floor Fin- 








ed is a planned and ment is designed to ishes are made of the Name 

tested procedure for give top quality re- finest ingredients and 

the most efficientand sults. Insist on gen- are guaranteed to pro- Address 

economical care of vine Multi-Clean at- tect and beautify your 

all types of floors. tachments and parts. floors. City Zone.__State. 









Available Thru Authorized Distributors ye AA ed 


asad Ay iT ae of aay METHOD: The Only Complete Floor Maintenance freee 






When inquiring check FP 7473 on handy form, pgs. 2-3 













You Can‘t Beat 


VicTor 475 
Food Conveyor 
Belting 







The thorough, fiber by fiber Neoprene 
impregnation of this belting is responsible for its successful 
resistance to vegetable, mineral, and fruit acids and oils . . . simply 
cannot pick up odors or small particles. To clean . . . use 
boiling water or steam. It’s tough . . . resilient . . . built right 
to meet the rigid requirements of the food processing 


tae 










industry. For trouble free service 
and long-term economy, specify 
Victor 475 Food Conveyor Belting. 
Send for Bulletin #18. 


@ 6643 
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When inquiring check FP 7474 on handy form, pgs. 2-3 
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When, inquiring check FP 7475 on handy form, pgs. 2-3 





‘an example, maker is currently engage 


Whatever the biological process, 
adding the right micro-organism 
will increase efficiency 


Tailor-made cultures are for treat- 
ment of sewage and wastes usual- 
ly found in the food industry 


B IOLOGICAL activity of sewage and industrial 
waste treatment plants can be improved, and 
the capacity of the plants as they are, can be in- 
creased through the use of Bionetic — a dry, free 
flowing, stable powder consisting of preserved 
living micro-organisms from natural sources to- 
gether with enzyme systems and trace minefals. 
There is a specific formulation of Bionetic which 
includes the required organisms and stimulating 
biological factors to improve efficiency and in- 
crease the capacity of each treatment process. 


Type I Bionetic consists of preserved living cultures 
of select anaerobic organisms, activating factors from 
mold sources, potent aerobic digesting organisms, 
together with enzyme systems and other undefined 
bio-catalysts. 


Type II Bionetic consists of preserved living cultures 
of select anaerobic organisms, aerobic groups with 
specific ability to flocculate sewage, activating factors 
from mold sources, together with enzyme systems 
and other undefined bio-catalysts. 


Type Ill Bionetic consists of preserved living cul- 
tures of selected aerobic forms, for the rapid pro- 
duction of floc to accelerate settling rate, together 
with an activating factor from mold sources and all 
their enzyme systems. 


Type IV Bionetic consists of preserved living cul- 
tures of selected aerobic organisms to promote rapid 
settling, activating factors from mold sources, and 
all their enzyme systems. This culture is also pro- 
duced symbiotically with anaerobic forms to promote 
digestion when sludge is transferred to a 5; 


igestor. 
Type V Bionetic consists of the same type of pre- 
served living culture used in digestors together with 
a special aerobic form to improve settling. It is 
the same as Type II and will improve and accelerate 
the digestion of solids so that plugging of tile by 
solids carry-over will not occur. 


Type XX Bionetic cultures are tailor-made for treat- 
ing a wide variety of specific waste pore. As 

in the prepa- 
ration of cultures for handling wastes from citrus 
processors and decomposing oil in refinery waste 
waters. In general, wherever biological processes 
are involved, Bionetic cultures are said to greatly 
improve efficiencies. 


Because of the reproductive nature of Bionetic cul- 
tures, only small additions of fresh culture are re- 
quired from time to time. In some instances, residual 
values last for extended periods without additions. 
(Bionetic cultures are ucts of the Reliance 
Chemicals Corp., Dept. FP, P. O. Box 6724, Hous- 
ton 5, Tex. . . . or check FP 7476, pages 2 & 3.) 
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eee Oh High-Fat, 
Low-Moisture Foods! 


As you know, potato chips, prepared 
mixes, nuts, baked goods, powdered soups 
and many other products that are high in 
fat and low in moisture are often de- 
graded and spoiled by rancidity and the 
development of oxidative “off” flavors. 
And these factors reduce the shelf life 
and profit margin of many food products, 

These problems may be avoided by the 
proper use of a new food grade salt with 
antioxidant, developed as a result of 
years of laboratory research—Diamond 
Crystal Salt with ANTIOXIDANT! 

New Diamond Crystal Salt with Anti- 
oxidant is just as simple to use as com- 
mon.table salt: If sodium chloride is used 
in your processing, this new salt will fit 
into your operation without extra equip- 
ment or labor. 

Diamond Crystal Salt with Antioxi- 
dant is economical, too! The extra cost 
involved in salting potato chips is only 
about 7¢ per 100 Ibs. of chips! This isa 
small cost to minimize returned goods. 


The effectiveness, ease of use and 
economy of this new salt will more than 
justify its test in your operation. Sam- 
ples are available upon request. Send 
for yours today! 

Write to Technical Director, 
Diamond Crystal Salt Co., St. Clair, 
Michigan. 





When inquiring check FP 7477 
on handy form, pgs. 2-3 
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Need MORE Compressor Capacity? 
rm poe 
ARMSTRONG | 


FOUL GAS PURGER 


will help you 
get it! 


AIR and non-condensable gases increase 
head pressure, and can reduce compressor 
capacity considerably. Armstrong Purgers reduce head 
pressure by removing all air and non-condensable 
gases. For every 4 paw reduction in head pressure 
capacity is increased 1%. 


Here are typical Armstrong Purger results: 


@ Head pressure decreased 80 Ibs. at West Coast packing 
plant. Compressor capacity increased 20%. 












@ Head pressure cut 20 Ibs. at southern nut and chocolate 
company. Compressor capacity increased 5%. 


Capacity increase is only one advantage of 
urging with an Armstrong Foul Gas Purger. 





s! ys WLS rn about the other advantages — send for: 
Free Bulletin No. 221. 





i the 881 Maple Street ° 
When inquiring check FP 7478 on handy form, pgs. 2-3 


Three Rivers, Michigan 
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They can be DESIGNED 
used ADAPTED TO FIT ANY 
il fit MAKE OF VIBRATOR. Per- 
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Cross section at left shows how 
KLEENSLOT Screens operate on a 
non-clogging principle. 
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When inquiring check FP 7479 on handy form, pgs. 2-3 
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Metals, non-metals (like or unlike) 
easily joined with organic 
bonding agents 


Strong joints made without pressure, with low 
heat or entirely without heat 


Organic bonding agents provide for joining of 
large variety of materials, both metal and non- 
metal, to both like or unlike materials. 
joints are made at low heat or entirely without 


Strong 


heat. No pressure 
equipment is re- 
quired. Agent is 
available in rod, 
powder, paste, and 
liquid forms. 


Rod form is applied 
with welding rod 
technique, but at 
much lower heat. 
Tensile strengths of 
5000 psi have been 
obtained by this 
technique. Bonding 
mechanism is by 
capillary and chem- 
ical action, accord- 
ing to makers. High 
wetting characteris- 
tics enables thin 
flowing material to 
penetrate all but 
sealed joints. 


Tubes shown here being 
joined are heated to ap- 
prox. 400°F, then rod of 
chemical bonding agent is In joining alumi- 


applied to joint area num, copper, or 


brass, danger of 


corrosion through galvanic action is eliminated. 
Clearance of 0.004 to 0.008” should be maintained. 
Part to be joined is broadly heated to approximately 
250 to 400°F before applying rod. Rod acts as a 
temperature indicator. 


(Araldite compound is manufactured by ChemoTec 
Div., Eutectic Welding Alloys Corp., Dept. FP, 
172nd St. and Northern Blvd., Flushing 58, N. Y. 


. or check FP 7480, pages 2 and 3.) 


How to measure noise 
and control it 


A complete handbook, this 120-page publication 
covers all phases of noise measurement and con- 
trol. 814 x 11” pages are bound with plastic and 
paper covers. Contents of the handbook range 
from definition of noise quantities through mech- 
anism of hearing, description of sound measuring 
systems, applications, actual measurements, and 
specialized fields of interest. 


18-page appendix to the publication concerns 
standard type of material and calculation methods. 


“Handbook of Noise Measurement’’ is issued by 
General Radio Co., Dept. FP, 275 Massachusetts 
Ave., Cambridge 39, Mass. When inquiring 
specify FP 7481 on handy form, pages 2 and 3. 














When inquiring check FP 7482 on handy form, pgs. 2-3 


' 





If you 
bronze, 


num or any stainless steel, you 
can get what you want from 
Harper. Over 7,000 items stock- 
ed—all backed by Harper’s 
advanced metallurgists and 
skilled engineers. See your 
Harper Distributor, 


EVERLASTING FASTENINGS 


Here’s proof of 
improved flavor 


e Consumer preference tests at Michigan State Col- 
lege showed a whopping 842% preference for canned 
corned beef hash made with hydrolyzed vegetable 
protein. Think what adding Huron HVP can mean 
to your sales! It’s made only from wholesome, nutri- 
tious wheat. Huron’s Technical Service Department 
likes to work on flavor problems. Write today. The 
Huron Milling Co., 9 Park Place, New York City 7. 


HURON HVP 


HYDROLYZED VEGETABLE PROTEINS 
The flavor of meat from wheat 


STOP CORROSION 
with HARPER 


EVERLASTING FASTENINGS 
BY THE DOZENS OR BY THE MILLIONS 


use fastenings of brass, 
copper, Monel, alumi- 


HARPER 


The H. 


8210 Lehigh Avenue 


Morton 


Please send me Harper Catalog. 


When inquiring check FP 


M. Harper Company 


Grove, Illinois 


Tec PPP PPC ee CeCe CeCE Cree ere 


Photograph courtesy of American Can Compgny 









7483 on handy form, pgs. 2-3 
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stainless steel advantages 


... with carbon steel strength 
--- at lower cost 


If you use stainless steel in your fabrication or construction, 
chances are you can lower your material costs substantially 
by means of Claymont Stainless-Clad Plates. 

In numerous and diversified applications, these plates are 
giving all the advantages of stainless steel, including prolonged 
resistance to the corrosive action of acids and alkalis. 

Claymont Stainless-Clad Plates are a composite of stainless 
steel permanently bonded to a carbon steel backing. Easy to 
fabricate, they will not buckle, crack or peel under the severest 
forming operations. To order, write or call Claymont 
Steel Products Department, Wickwire Spencer Steel Division, 
Claymont, Delaware. 


THE COLORADO FUEL AND IRON CORPORATION—Denver, Colorado 
PACIFIC COAST DIVISION—Oakland, California 
WICKWIRE SPENCER STEEL DIVISION—Atianta * Boston * Buffalo * Chicago * Detroit 
New Orleans * New York * Philadelphia 
CANADIAN OFFICES: Toronto * Winnipeg * Edmonton * Vancouver 


CLAYMONT STEEL PRODUCTS 


ta 


When inquiring check FP 7484 on handy form, pgs. 2-3 
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Cellular concrete — it’s strong, 
yet very light — can be sawed 
and nailed like wood 


Has excellent insulating, water resisting, and 
acoustical properties 


Cellular concrete widely used in Europe and now 
being introduced in this country is quite strong, yet 
weighs only 1/7 to 14 as much as conventional con- 
crete, depending on requirements. Material, known 
as Calsi-crete, can be nailed, sawed, and cut like 


“ae 


Four forms of cellular concrete have densities, from 
left to right of 40, 50, 44, and 20 lb/cu ft 


wood. It has 8 to 16 times the insulation value of 
regular concrete and exhibits excellent acoustical and 
water resisting properties. It is said to be an ideal 
construction material for walls, roofs, partitions, and 
other uses. 


Cellular concrete is an aerated calcium hydrate. It 
is lightened by adding preformed foam to a slurry 
comprised of siliceous material with the chosen mix- 
ture of cement and water. Aerated fluid mix is cast 
to exact size or can be cut into required sizes before 
being cured in high pressure steam autoclaves. Prod- 
uct is ready to use within 24 hours after mixing. 


Three types of the lightweight material will be manu- 
factured, each varying in strength and other charac- 
teristics, depending on particular application. Type 
having bulk density of 40 to 55 lb/u ft provides 
the best structural qualities. This compares with 
density of 150 lb/cu ft for regular concrete. Ma- 
terial of this density is used for both inside load 
bearing walls and facings, exposed or covered roof 
planks, and similar applications. 


Products with density of 30 to 40 lb/cu ft are suit- 
able for partitions, roof slabs, and related uses. 
Lower strength material of 15 to 30 lb/cu ft density 
can be used for firedoor cores, wall panels, ceilings, 
pipe coverings, and cold storage or refrigerated rooms. 
It is believed that the most suitable block size will be 
16” x 8” x required thickness. 


Material has stood up very well under freezing and 
thawing tests, according to manufacturer. Cracking 
during and after plastering is reported to be virtually 
eliminated. Product is produced with high dimen- 
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IDEAS 


sional accuracy and, when necessary, with an excel- 
lent keying surface. This allows a minimum of 
plastering. It is delivered to site in its fully cured 
state, minimizing breakage. 

(Information on cellular concrete may be obtained 
from Calsi-crete Corp., recently formed by Jackson 
& Church Co., Dept. FP, Saginaw, Mich. . . . or 
check FP 7485 on handy form, pages 2 and 3.) 


How fo increase yield 
of head rice 


Higher relative humidity reduces amount of 
breaking during handling and milling 


Rice milling research conducted at the Univ. of 
Arkansas’ Inst. of Science and Technology under 
contract with the USDA, indicates that 70-80% 
relative humidity of the air in aspirators and elevators 
or in the milling room gives increases in yield of 
head rice as much as 6% above normal yield at 
lower humidities. 


Yield of head rice, a function of mill’s efficiency, 
in normal processing is between 40 to 60% of the 
weight of rough rice. Efficiency imprevement, at 
present price levels, could increase the value of total 
milled products as much as 15 to 17 million dollars. 


Further information may be obtained from A. M. 
Altschul, USDA Southern Regional Research Labo- 
ratory, 2100 Robert E. Lee Blvd., New Orleans 19, 
La. or W. W. Grigorieff, Inst. of Science and Tech- 
nology, Fayetteville, Arkansas. 


How to set up and maintain , 
a safety program 


Managers of a small business or the supervisors 
of departments in a large organization will find 
94-page handbook a convenient safety guide. It 
shows how to set up and maintain a safety pro- 
gram and contains several check lists for this 
purpose. : 
Detailed information in profusely illustrated pub- 
lication is included on subjects such as plant 
layout, materials handling, housekeeping, machine 
guarding, electrical hazards, pressure vessel haz- 
ards, first aid, fire prevention, and personal pro- 
tective equipment. 

The handbook advises the small business man 
who cannot afford to employ a full-time safety 
specialist how to make use of outside assistance. 
Service and insurance organizations, governmental 
agencies, trade associations, and professional so- 
cieties which can help the small concern are 


described. 


(Prices of the “Handbook for Accident Prevention 
for Business and Industry” for members is $1.50 
and for non-members $3.00, and is available from 
the National Safety Council, Dept. FP, 425 N. 
Michigan Ave., Chicago 11, Illinois. When 
inquiring specify FP 7486 on handy form, pages 
2 and 3.) 

























































SPROUT-WALDRON 


EQUIPMENT & SYSTEMS for 


e GRINDING 

© CUTTING 

©@ SHREDDING 

© GRANULATING 
© PULVERIZING 

e RUBBING 

© PULPING, ETC. 


Whether it’s grinding bran, pulverizing sugar and spices, 
granulating cereals, pulping vegetables, shredding cocoa- 
nut or performing the thousand and one such applications 
practiced by the food processing industries—chances are 
Sprout-Waldron can solve your size reduction problems. 
The wide variety of standard Sprout-Waldron machines 
perform almost innumerable operations. Their field of 
application extends over a great range of materials, par- 
ticle sizes and densities. 

Sprout-Waldron further increases the versatility of 
these standard machines in two ways. First, the stand- 
ard unit can be adaptioneered or modified to meet spe- 
cialized requirements. Second, the various machines can 
be combined in series, to perform the most complex 
“unit operations.” 

This Sprout-Waldron equipment is being used today 
to perform many of the toughest size reduction jobs in 
food processing plants and in many other fields. Here is 
what Sprout-Waldron can offer you: 1. Equipment cover- 
ing a wide scope of processes and applications. 2. A broad 
background of experience in solving many types of proc- 
essing problems. 3. Complete facilities for engineering, 
pilot testing and fabrication. 

For full details, write to Sprout-Waldron & Co., Inc., 
25 Logan Street, Muncy, Pennsylvania. 


SPROUT-WALDRON | 


MUNCY + PENNSYLVANIA) 








he 
MODEBN EQUIPMENT FOR: Size Reduction * Mixing and Blending * Bulk Materials Handling * Product Classification * Pelleting & Cubing 
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When inquiring check FP 7487 on handy form, pgs. 2-3 
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Twist handle . . . withdraw 
accurate, sanitary sample 


vis¢ 
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e Now, the continuous feeding and proportioning of dry ingredients dire 
. at low rates of flow can be put on a precision basis with Omega’s new that 
MODEL 50 VITAMISER. Compact, accurate — this new feeder maintains Alt 
feeding accuracy within 3% by weight over a 20 to 1 feed range. dow 
Model 50 Vitamiser’s micrometer feed adjustment positively assures per 

exact duplication of previously set rates. be 
i The Vitamiser is furnished complete with standard % cu. ft. hopper pro 
; chai 
and plastic cover. Feed rates range from a few ounces to many pounds it 
per hour. Standard equipment includes a hopper agitator to assure ae 
continuous flow of material through the hopper — also a special unload- that 
ing device for steady, continuous delivery of dry material from the excl 
feeder at low rates. Platform scales are extra. For details write Omega Cor 
Machine Company, Providence 1, Rhode Island. witl 
len; 
Con 





Spoon sampler installed in vacuum pan 





SES: Provides efficient, Sampler _ stai poo ° 

; a ee accurate, and sanitary pl puntecs steel 9 is Nees 
- _ method for removing product moves 1.17 cu in of product from in- 
OrnRA LGA samples from cooking kettles side cooking kettles and evaporators 


and evaporator bodies. 





' 






Features: Operator can take 

accurate, 1.17 cu in sample 

by simply pulling out handle 

of spoon, twisting, and catching sample. cutting a 2-1/16” circle in cylindrical sec- 
It is not necessary to manipulate series of tion of vacuum pan just above steam 
valves. Sampling spoon has no piping, jacket. It can be installed through steam 
cocks, cracks, or corners to collect food jacket only at manufacturer's factory. 


residue. Small size of sample avoids waste. (Spoon Sampler is product of Hamilton 
Description: Sampler, fabricated through- Copper & Brass Works, Div. of Brighton 
out of machinie — polished stainless steel, is _ Copper Works, Inc., Dept. 7-FP, 820 State 
furnished complete with all rubber gaskets | Ave., Cincinnati, Ohio . . . or check FP 
and locknut ready to install by simply | 7489 on handy form, pages 2 and 3.) 


: 

; 

i 
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| OMEGA MACHINE COMPANY 
388 Harris Ave., Providence 1, Rhode Island 


Please send new Bulletin 50-K7 describing new Omega Model 50 Vitamiser. 








ie 





aeeereneseneneseerecssssearoeseassecanenesesshaceeessessseesesnasenseesesonasneeesenenesenses sense! 


ci cisasmnlisimnantiimannibienorbaseinome 
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City. 


When inquiring check FP 7488 on handy form, pgs. 2-3 
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Continuous viscosity 
measurement lifts 
food quality 


Recorder linked with viscometer 
assures accurate quality control by 
automatic, direct measurement 


SES: Combination of recorder and rota- 

tional type viscometer measures and records 
viscosity of liquids, slurries or complex suspensions 
directly, automatically and continuously at any 
point in process. Readings are useful in predicting 
covering power of chocolate coatings and for de- 
termining total solids in malt syrups, honey, mo- 
lasses, chocolate milk, cranberry jelly, baby foods, 
and tomato products. 


Features: Viscometer is constructed to permit 
direct mounting on bracket of tank or kettle so 
that rotating spindle is protected by baffle tube. 


Alternately, if measurement is made in a line 
downstream from two or more kettles, sequentially 
performing the same operation in process, it can 
be made in a sanitary sampling chamber. This 
procedure is particularly useful where product level 
changes during process as in catsup finishing 
kettles. Sampling chamber method can also be 
used for measuring viscosity at temperatures lower 
than kettle temperature by use of suitable heat 
exchanger. 


Connecting cable to join recording instrument 
with measuring elements is available in standard 
lengths of 50, 100, 150, and 280 ft. 


Complete overrange protection has been built into 
(Continued on page 58) 


In actual operation on a 
tomato product, continuous 
viscosity measurement sys- 
tem consists of viscometer 
bolted to adaptor on top 
of glass sample chamber 
at left. Automatic record- 
er, charting all variations 
in viscosity, appears above. 
Data on continuous meas- 
urement is based on com- 
* mercial catsup operation 
, and additional lab data 


is available on other foods 








































DIPPING REFRACTOMETER 


Choose it from 

Bausch & Lomb... ~~ 
most complete line 

serving the food industry 


HAND REFRACTOMETER 


Only from the complete Bausch & Lomb 


line can you be sure of getting the 





one instrument that’s tailored to 
PRECISION REFRACTOMETER 


ee 


JUICE REFRACTOMETER 


your specific problem. Get quick, 
dependably accurate readings in 
quality control, in ‘‘on-the-spot”’ 
production line or field checks. Top 








efficiency in mold count and inspection for 


contaminating particles. Choose from the world’s finest 






line, industry’s standard. 






Let us show you the B&L instrument that can best solve your problem 


... Save you time, money and materials. No obligation, of course. 







WRITE lafeemell sf 
for complete information and a demonstra- 
tion to Bausch & Lomb Optical Co., 6062. St. Paul St., 


Rochester 2, New York. 






















BAUSCH & LOMB CENTENNIAL . 


iy Bausch & Lomb col shan Instruments 







(~ 







for the Food Industry 
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When inquiring check FP 7490 on handy form, pgs. 2-3 















































Can you afford to be without 
corrosion-resistant thermometers? 





Production errors caused by thermom- 
eter failures can be mighty costly. 


The corrosion-resistant, pressure-tight 
construction of Rochester dial ther- 
mometers saves you this sort of ex- 
msive trouble. And it practically 
ubles the life of the thermometer 
under severe operating conditions. 


An exclusive stainless 
steel welding process 
bonds case, stem and 
nut into a single cor- 
rosion-resistant unit. 


—~, 


RECALIBRATE ON THE JOB 

Rochester dial thermometers are built 
to stay accurate under rough treat- 
ment. But if an unusually hard blow 
knocks the pointer out of adjustment, 
you can recalibrate it quickly and 








easily by turning a single screw. 
You can order money-saving Roch- 
ester thermometers from one of our 
specialized instrument representatives, 
listed in Sweet’s Catalog or the yellow 
pages of your telephone directory. Or 
write us direct for further details. 


MILLIONS of Rochester dial thermometers are now delivering dependable service 







(A 4%! 


THERMOMETERS 


Manufacturing Company, Inc. 
111 Rockwood St., Rochester 10, N.Y. — Dirtnoaml J accuracy 


GAUGES 





AMMETERS 


When inquiring check FP 7491 on handy form, pgs. 2-3 
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‘ results secured, 


A “New Solution”? 


It’s an article in FOOD PROCESSING 
describing a new way of solving a tough 
plant operating problem. In,each issue you 
will find specific “case histories” showing 
how these processing problems were solved. 
Each article states the operating problem 
. . . explains the process used and gives de- 
tails of how problem was solved . . . shows 













Take a look at “New Solutions” articles in 
this issue — they might suggest a “solution” 
for some of your tough processing problems. 












INSTRUMENTATION 


Quickly measures small 
color differences 


3 color values are read from 
potentiometer rheostats 


Uses: Designed to give rapid 
and precise measurement of color 
and color differences of various 
powder, opaque liquid and bulk 
materials. 


Features: Photocell windows 
and measuring circuits have been 
selected so that three values of 
color are read directly from 10- 
turn potentiometer rheostats. Fea- 
ture of circuit is manner in which 
currents from the photocell pairs 
responding to chromatic dimen- 
sions of color are adjusted to 
correspond to visual sensation at 
different levels of reflectance. 


Description: The Hunter Color 
and Color-difference Meter is a 
tristimulus colorimeter measuring 
color on three scales which give 
uniform measures of visual per- 
ceptibility of differences between 
colors. The apparatus is divided 
into two parts: 1) an exposure 
unit containing light source, 
mounting for test specimens, and 
means for viewing test specimens 
with different photocells; and 2) 
a measuring unit containing po- 
tentiometer rheostats, switches, 
and other components for record- 
ing values of photocell current 
on scales proportional to color. 


In operation, apparatus compares 
unknown specimens with stand- 
ards of selanieaiend color char- 
acteristics. When the three rheo- 
stats are set to values of some 
standard color and a specimen of 
somewhat similar color is placed 
in exposure position, deflections 
of the current-detecting galvanom- 
eter then show magnitude of 
color difference between specimen 
and standard on 3 scales. 


Instrument gives three numbers 
for each color measured. Either 
R, (45°0° luminous reflectance) 
or L (visual lightness) is given 
on one scale. Other 2 scales meas- 
ure “a”, which is redness when 
positive, gray when zero,’ and 
greenness when negative; and “b”, 
which is yellowness when posi- 
tive, gray when zero, and Shes: 
ness when minus. 


(Product of Henry. A. Gardner 
Laboratory, Inc., Dept. CP, 4723 
Elm St., Bethesda 14, Md... . or 
check FP 7492 on form, pgs. 2-3.’) 





TAYLOR 6’ DIAL 


shows temperature, pressure or load at a glance ! 


For Temperature, mercury, gas, organic liquid (Monolex) or 
vapor actuated systems to fit nearly every type of application, 
Many standard ranges within the limits of minus 125° to 
+1200°F or equivalent Centigrade. 

For Pressure, range spans from 12 psi to 20,000 psi are avail- 
able using Bourdon springs or C springs of appropriate 
metals for required service. 

For Load, standard tension and compression load elements are 
incorporated to use a new mercury Bourdon spring. 

New movement design minimizes linkage errors, means more de- 
pendable accuracy throughout the range span. 

Fume and moisture proof case may be face or flush mounted, panel 
or field. 

6” Dial with bold numerals and graduations is easy to read. 
Electric alarm mechanisms, easily and quickly adjusted — optional. 
Ask your Taylor Field Engineer, or write for Bulletin 98214. Taylor 
Instrument Companies, Rochester, N. Y., and Toronto, 
Canada. 


TAYLOR INSTRUMENTS MEAN ACCURACY FIRST 


When inquiring check FP 7493 on handy form, pgs. 2-3 
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When inquiring check FP 7494 on handy form, pgs. 2-3 
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INSTRUMENTATION 


if flowing fluid gets dark 
(or light) simple alarm 
will sound off 


Instrument is set for desired color; any devia- 
tion in chosen direction operates alarm 


Uses: Color alarm is designed to give visual 
indication when color of flowing fluid departs 
from preset limit. Instrument will operate ex- 
ternal audible alarm. It may be set to indicate 
fluids changing to darker or lighter than standard, 
but not both. 


Features: Instrument operates by passing beam 
through fluid being monitored, and comparing 
this to attenuated beam. Unit is compact, simple. 
Description: This 
differential color- 
imeter is available 
in both explosion- 
proof and standard 
models. Light is 
provided by low 
power (0.25 amp, 
6 v) radio panel 
lamp. Light from 
this lamp traverses 
cell and is reflected 
by a mirror to re- 
traverse cell and 
impinges on photo- 
tube. Second photo- 
tube receives light 
directly from lamp. 
This reference tube 
is covered by a cy- 
lindrical rotating 
shield having a 
wedge-shaped opening. Shield can be rotated by 
means of external shaft which passes through 
cover. Knob and scale of this shaft permit adjust- 
ing the wedge so that proper amount of light is 
focused on reference tube. This balances circuit 
for the color of the material which is flowing 
through the cell. 


If liquid flowing through cell darkens, relay is 
operated to light external signalling lamp. Instru- 
ment can also be set to light external signal lamp 
if fluid should become lighter than original setting. 
Audible alarm or other signalling device may be 
connected to instrument. 


Color alarm is stable to about 1/10 of Union color 
number when used on kerosene under usual line 
voltage fluctuations. Sensitivity is better than this, 
and may be increased if desired. 


Color alarm is stable to 

about 1/10 of Union color 

number when used on 
kerosene 


Other models are available providing for signal on 
both lighter and darker color. Instruments can also 
be provided with indicating or recording apparatus 
and can be used for controlling. Dimensions of 
standard differential colorimeter are 7 x 6 x 13”. 


(Color Alarm is a product of Hallikainen Instru- 
ments, Dept. FP, 1341 Seventh St., Berkeley, Calif. 
. . .or for thore information check FP 7495 on 


handy form, pages 2 and 3.) 
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FACTORIES ‘IN 


HINAST jam quality 


insured by accurate “end-point” control 







Eight preserve kettles equipped with Foxboro M/40 Automatic “End- 
Point” Controllers at First National Stores Inc., Somerville, Mass, 


At First National Stores plant in Somerville, 
Mass., the solids content of jams is held 
precisely above the prescribed minimum by 
Foxboro Temperature Controllers. As the jam 
boils it loses water and increases the solids 
content which in turn raises the boiling point, 
thus causing a temperature rise. 


When the jam reaches the predetermined 
temperature indicating correct percent solids, 


OX BOR 


>. PAT. OFF 


THE: UNITED 


STATES, 


the Foxboro Controllers shut down the process, 
By sensing this critical “end-point” tempera- 
ture to within + %°F., the controllers assure 
product uniformity from batch to batch, maxi- 
mum production economy and efficiency. 


ON me ae ERS SR oe re 


eee 


When you have a food processing problem, — 


take advantage of Foxboro’s long and varied 


experience in this field. Let your nearby Foxboro — 


Field Engineer help you. 


INSTRUMENTS THAT IMPROVE 
Product Quality 


When inquiring check EP 7496 on handy form, pgs. 2-3 


THE FOXBORO COMPANY, 9210 NEPONSET AVE., FOXBORO, MASS., U.S.A. 
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commodity holders 
© 0 0 «@ ePackaging franks. 


* Consumer fall into one of 

; Geidhentioe, underweight, over- 
and accurate weight. The prob- 
i eliminate the first two .: . 
latter at costs to assure a 


Eliminating the over-weight 
soodaet and thus hie 

YY program. Correcting un- 
nec you by or confis- 

a shi t weights and 

officials. Simple Checkweigh: 

§ ing will solve any normal consumer 
y ing problem. Did you know 

is an EXACT WEIGHT 
Scale for every packaging operation in 
* the food industry and this covers hun- 
| dreds of different applications. Write 
for details for your packaging job. 
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ETTER QUALITY CONTROL 
BETTER COST CONTROL 


THE EXACT WEIGHT SCALE COMPANY 










909 W. Fifth Avenue, Columbus 8, Ohio 
- ‘- 2920 Bloor St., West * Toronto 18, Canada 






_ When inquiring check FP 7497 on handy form, pgs. 2-3 





INSTRUMENTATION 


(Continued from page 55) 

viscometer by use of special clutch assembly which 
makes it impossible to damage equipment by over- 
ranging measuring element. 


Description: Measuring element is a spindle 
rotating at constant speed of 50 rpm. Torque 
required to maintain rotation of spindle is directly 
proportional to viscosity (ranges are available from 
0-20 centipoises to 0-50000 centipoises). Capacitor 
measures how much torque “winds up” hair spring 
connecting spindle to its drive motor. 


Capacitance measurement is then transmitted to 
recorder. Accuracy, linearity, and stability of 
measurement are excellent even when compared 
with laboratory standards. 


When sampling chamber is required, product from 
process enters it from below and returns to process 
through overflow. Rate of flow of product is 
constant at about 214 gpm, and head of product 
above measuring element is constant. 


Sample chamber should be made of standard sani- 
tary fittings with quick disconnect clamps to per- 
mit easy cleaning. Viscometer is mounted on 4”, 
125 lb ASA pipe flange which can be bolted 
directly to adaptor on top of sample chamber. 


(Continuous viscosity measurement is made with 
Viscometran Transmitter manufactured by Brook- 
field Engineering Laboratory, Dept. FP, 210 Porter 
St., Stoughton, Mass. and Capacity Dynalog Re- 
corder built by The Foxboro Co., Dept. FP, 26 
Neponset Ave., Foxboro, Mass. . . . or check FP 
7498 on handy form, pages 2 and 3.) 


No need to search high and wide... 


for more information on something you read in 
these editorial articles. A letter to the company 
listed at the end of the article... or a mark on 
the Reader Service slip . . . will bring you what 
you want. This idea originated with Putman 
Publishing Co. many years ago... to help busy 
men like you! 
THE Eprrors 


Flowing stream of dry solids 
weighed without scale 


Handles grain, cereals, flour, has + 1% 
accuracy operating at 10 to 100% of capacity 


Uses: Meter transmits and records mass rate of 
free-flowing solid materials such as grain, dry 
chemicals, flour, cereal products and similar materials. 


Features: Accuracy is + 1% when operating 
from 10 to 100% of full capacity. 


Description: Massometer is a force-balance in- 
strument which accurately measures rate of flow 
(by mass) of free-flowing dry materials. Stream 
to be measured drops on a rotating disc driven at 
constant speed. Driving motor is supported in 
bearings and is therefore free to move about axis 





UA: NICHOLSON Fi) 









‘When inquiring check FP 7500 on handy form, pgs. 2-3 








NICHOLSON TRAPS 







COAL WEEKLY 


Following replacement of all steam traps, of various 
makes, with Nicholson units, an Eastern college reports 
“an average coal saving of | carload per week besides 
much better heat distribution". Credit is given the higher 
and more even temperatures which Nicholson traps ef- 
fect. See why large industrial and institutional steam 
users are increasingly standardizing on Nicholsons. 5 types; 
for heat, cower, process; sizes '/4" to 2"; press. to 250 Ibs. 































Bulletin 
853 


184 Oregon St., Wilkes-Barre, Pa. 





TRAPS - VALVES: FLOATS 


When inquiring check FP 7499 on handy form, pgs. 2-3 





OHNSON 


Heater plus steam 


STEAM HOT WATER 










HEATED WATER 





CONDENSATE 











It’s one of industry’s favorite ways to heat water 
or process liquids of all sorts. Just hook up the 
Johnson “Instant” Heater to your high pressure 
steam lines; no reducers needed. Efficient design 
provides maximum contact between the water 
and steam-heated surfaces, transfers more heat 
more rapidly. Whatever your liquid heating job, 


get the Johnson money-savings facts. 
Sizes for all needs; write for literature. e A 
‘The Johnson Corporation 
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MERCURY ACTUATED 
Temperature Indicating 


Instruments 


4," DIAL 
THERMOMETERS 


Made in 3 types to 
suit any requirements, 
Rigid stem, wall or 
flush mounted, 11 
inches of scale read- 
ing. Interchangeable 
with standard indus- 
trial separable sock- 
ets. Stem can be 
placed at any angle 
and case can be ro- 
tated to any readable 
position. 


NOW YOU 
CAN HAVE BOTH... 


4/ ASSURED PRODUCT UNIFORMITY 
‘CONTINUOUS BLENDING 


RECORDING 
THERMOMETERS 


Twelve inch die-cast 
aluminum case with 
black or white wrinkle 
or satin finish. Single 
or multiple pen con- 
struction. Electric or 
spring wound clock, 
24 hour or 7 Day Rev- 
olution, Flexible Ar- 
mor and bulb of stain- 
less steel. Ranges —40 
+950°F or Equivalent 


5" diam duct is usually used to feed mass instrument 


of motor shaft. Load on the disc creates reactive 
torque on motor housing which is directly pro- 
portional to flow of material. This torque is 
measured by pneu- 
matic relay whose 
output is used to 
drive a circular chart 
pressure recorder 
which may also in- 
tegrate. 


-<——--- 
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INDUSTRIAL 
THERMOMETERS 


Wherever you have to accurately measure and blend two or 
more liquids with positive uniformity, the Bowser Automatic 
Blender is the most economical and accurate answer. 


wee eee 


Red-Reading Mercury 


—Extruded brass case 
— chrome finish. 
Ranges —40 + 950°F 
or Equivalent in °C, 


RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 


| Fe 


S 


Handling capacity of 
the instrument is 25 
to 225 pounds per 
minute of dry mate- 
rial with an adjust- 
ment range of 2 to 
1. Actual sensitivity 
is about one part in 
200 and accuracy is 


Simple, quick-setting controls permit instantaneous setting 
of ingredient proportions. Double handling and large storage 
facilities for blended stocks are eliminated . .. and, im- 
portant, liquids can be blended as needed. 


Precision volumetric meter control makes ingredient varia- 
tions mechanically impossible. Failure or slowdown of liquid 


+1% when mass 
meter is handling 
10% or more of its 
capacity. 1/20 HP 
motor requires 110 
volt 60 cycle AC. 
Instrument air at 30 
si is also required. 
Unit is small, measuring only 2414” high by 26” 
wide overall and may be easily installed in tight 
quarters. Usual inlet and outlet duct is 5” di- 
ameter. Convenient mounting (shown in sketch) 
with Massometer supported by 2” pipe. 


supply to any meter stops or synchronizes the entire system— 


AIR CONNECTION 
assuring uniformity at all times. 


* Thoroughly annealed 
for permanent accu- We RECORESA. 
racy. Complete line 
A.S.T.M. and fractional 
division types, 


SUPPORTED ON 2 PIPE. 


The unvariable accuracy of the Bowser Automatic 
Blender is the result of using Bowser Xacto-meter— 
world-famous for accuracy and dependability. 


WRITE FOR CATALOG—AUTOMATIC BLENDING 


BOWSER, INC. 
1304 CREIGHTON AVE., FORT WAYNE 2, IND. 


FOR COMPLETE INFORMATION 
WRITE FOR CATALOG 200G 


ea 


THERMOMETERS, INC. 

al (Massometer has been developed by Wallace & 

Tiernan, Dept. FP, Box 178, Newark 1, New 

Jersey . . . or for more information check FP 7502 

When inquiring check FP 7501 on handy form, pages 2 and 3.) 


On handy form, pgs. 2-3 When inquiring check FP 7503 on handy form, pgs. 2-3 
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A revolutionary new principle ° 
in Coolers ... © Handles Pastes, Siudges or Solids! 
THE ® ae 
@ * é 
fe f -f] ? : p> Up to 80% Saving in Space! 

& @ i e PROCESSOR - 

eae = eee ne se? « __ Permits Continuous, High Efficiency Operation! 
a 


Backed by the same well-known or- 
ganization that pioneered coTTRELL Precipi- 
tators, MULTICLONE Collectors and other lead- 
ing products, the HOLO-FLITE Processor repre- 
sents a far-reaching advancement in the 
seience-of heat-exchanger design. Widely 
adaptable to various types of cooling and 
similar applications in industrial processing 
operations, the HOLO-FLITE handles powdered 
or granular solids, moist pastes or slurries with 
equal facility. Moreover, it requires as little 
as 1/5th the space of other heat exchangers 
«+. causes no dust, therefore requires no costly 
or complicated auxiliary recovery equipment 
«+-and maintains its uniformly high effi- 
ciency under modern continuous-flow opera- 
tions (no stop-and-go “batching” operations 
are necessary). 








A FEW OF MANY HOLO-FLITE ADVANTAGES 


WIDE ADAPTABILITY: HOLO-FLITE handles fine- 
grained, crystalline or powdered solids, pulps, 
pastes and slurries with equal ease. Heat transfer 
agent can be refrigerant, cooled or ambient water, 
or other fivids to provide a wide range of process 
ing temperatures. 

SPACE-SAVING COMPACTNESS: Because of its 
large active heat-transfer surface per cubic foot 
of space required, the HOLO-FLITE requires only 
a minimum of space—is 5 to 6 times as compact as 
other equipment of comparable capacity! 


LOW POWER REQUIREMENTS: HOLO-FLITE con- 
veyor screws rotate slowly—usually only 1 to 12 
r.p.m. Further, multiple tiers can be driven by one 
motor, assuring low power consumption. 


INSTALLATION FLEXIBILITY: The basic HOLO-FLITE 
unit is two intermeshing screws in a single trough, 
but four or six screws per trough can also be in- 
stalled. Moreover, any number of troughs can be 
“tered” on top of one another—trough lengths 
can be varied from 8 to 20 ft.—screw diameters 
can be varied from 7” to 16’—to provide virtually 
any desired capacity in a minimum of space! 


Write for full details on the many 

savings the Ho.o-Futte Proces- 

sor can bring to your particular 
applications. 


Oe ee a 
CORPORATION 


ERGINERES, DIXIGRERS 2 WANUPACTURERS OF EQUIPMEAT ruR 











Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 © 1 N. Lo SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 * HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 








FREE! New 8 Page Bulletin describing 
HOLO-FLITE features and applications will 
gladly be sent on request! 








TM. 
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When inquiring check FP 7504 on handy form, pgs. 2-3 








Foodstuffs: their plasticity, 
fluidity, and consistency 


Advanced scientific discussion on the rheological 
behavior (deformation and flow) of various food- 
stuffs, including starch, cereals, honey, bread, milk, 
cream, ice cream, butter, cheese, jellies, etc, is given 
in 264-page book edited by G. W. Scott Blair. 
The importance of the chemical composition of 
foodstuffs has long been appreciated from the 
nutritional standpoint. It is now becoming in- 
creasingly clear that physical properties are also 
important, since they often control the develop- 
ment of chemical and bacteriological processes, or 
in other ways affect keeping quality or palatability. 


Book is profusely illustrated with photos and 
diagrams and contains a list of literature cited for 
handy reference. 


‘Foodstuffs: Their Plasticity, Fluidity and Con- 
sistency” may be obtained by remitting $7.25 to 
Interscience Publishers, Inc., Dept. FP, 250 Fifth 
Ave., New York 1, New York. When inquiring 
specify FP 7505 on handy form, pages 2 and 3 


Catalog-in-brief describes 
steam cleaning line 


All six sizes of manufacturer’s steam cleaning line 
are pictured and described in 4-page catalog. It 
tells concisely the difference between _fireless, 
steam vapor, and high-pressure combination mod- 
els; gives info on size cleaner to fit work load; 
contains a chart of pressures, temperatures, and 
volumes; and lists standard accessories. Units 
described handle pressures from 100 to 400 psi; 
temperatures to 325°F; and volumes from 110 to 
2100 gph. 

Cat 150-R is available from Malsbary Mfg. Co., 
Dept. FP, 845 92nd Ave., Oakland 3, Calif. 
When inquiring specify FP 7506 on handy form, 
pages 2 and 3. 


Two bulletins list products 
for plant maintenance 


Variety of products for maintaining plant floors, 
walls, roofs, and driveways under adverse condi- 
tions described in two product bulletins. In- 
cluded are primers, resurfacers, paints, coatings, 
waterproofing agents, bonding agents, and other 
maintenance materials for many plant applications. 


Buls ““A Resume of Meco Products” and ‘Ready 
Reference List of Meco Products” are issued by 
Maintenance Engineering Co., Dept. FP, 16 W. 
Johnson St., Philadelphia 44, Pa. When inquir- 
ing specify FP 7507 on handy form, pages 2 & 3. 
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Revised work on air purifying 
covers late developments 


First published in 1944, 76-page bound book on 
air purification has been completely revised. While 
retaining and elaborating the basic principles of 
this science, the reference work now includes dis- 
cussion of latest developments in the field. For 
example, a new section covers catalytic combustion 
as a means of controlling odors by converting 
them to odorless carbon dioxide and moisture by 
burning. 

Another addition is a 4-page chapter about the 
use of air purification in refrigerated storage as a 
means of retarding the metabolism of fruits and 
vegetables, inhibiting specific tissue diseases, pro- 
tecting foods against organic decay, and preserv- 
ing natural flavors. 


Emphasis is placed on the use of activated carbon 
“air recovery’ equipment which adsorbs odorants, 
but much is presented which is of value in con- 
nection with air purification in general. A 13-page 
data section has charts and tables of interest to the 
man designing an air purification system. 


“Air Conservation Engineering” can be obtained 
by remitting $5.00 direct to Connor Engineering 
Corp., Dept. FP, Danbury, Conn. When inquir- 
ing specify FP 7508 on handy form, pages 2 & 3. 


Guides use of PE 
drum liners 


Information kit tells how to use polyethylene 
drum liners, including the, circular-bottom and 
flat types. Step-by-step photos reveal how to fill 
the liners with various types of material, wet and 
dry. Methods of closure are detailed. 


Drum liner kit is supplied by Mehl Mfg. Co., 
division of Sydney-Thomas Corporation, Dept. 
FP, 2057 Reading Rd., Cincinnati 2, Ohio. 
When inquiring specify FP 7509 on handy 
form, pages 2 and 3. 


Picture package portrays 
power lift trucks 


Literature includes several well-ilhustrated folders 
which give case histories of electric lift trucks as 
used by several companies, including Con- 
tinental Freezers and Beech-Nut Packing Co. 
Advantages of electric powered trucks are pre- 
sented, too. 
Proof package is issued by Dept. FP, R-12, Lewis- 
d, Watertown 72, Mass. When inquiring 
specify FP 7510 on handy form, pages 2 and 3. 
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How CELITE filtration 
gives apple products 
more eye-appeal, longer shelf-life 


Md 





Celite* Filter Aids enable apple processors to se- 
cure brilliantly clear filtrates in their finished 
products. Celite provides such efficient filtration 
that it removes most material which promotes 
fermentation. 

The result is a product with longer shelf-life, 
more eye-appeal—more “buy” appeal. Not only 
do Celite Filter Aids improve product quality, but 
they also permit high flow rates with long filtra- 
tion cycles. 

For maximum juice yield from your presses, a 
small amount of Celite should be used as a press- 
ing aid. Celite Pressing Aids help produce a firm 
dry cake which can be easily and completely 
stripped from the cloth. 

You are assured of highest product quality with 
Celite, for it is carefully processed from the pur- 


Johns-Manville CELITE 


est deposits of diatomaceous earth. Celite is an 
extremely light weight, highly porous powder. 
It is chemically inert, insoluble, and specially 
treated so that it imparts no foreign flavor to 
fruits or foods. : 

To speed production and improve product 


quality, Celite is used in the processing of many - 


foods and beverages such as sugar, fruits and 
juices, beer and wine. A Celite 
field engineer will gladly show 
you how Celite Filter and Press- 
ing Aids can help your product 
or process. For his services 
simply write Johns-Manville, 
Box 60, New York 16, N.Y. In 
Canada, 199 Bay St., Toronto 1, 
Ontario. 





*Reg. U.S. Pat. Off. 


FILTER AND 
PRESSING AIDS 





When inquiring check FP 7511 on handy form, pgs. 2-3 


























































Golden Citrus Juices, Inc. 
takes the 


SOUCEZE 


out of Juice 
Processing. 7 


__ 


tae Neel 


PROBLEM: To retain tender citrus juice sacs 
intact ... yet remove pulp, seeds and peel 
membrane in the preparation of frozen 
citrus juice concentrates. 

OBJECT: Top Quality . .. usual method of 
pressure forcing citrus thru one screen-type 
finisher to remove coarse particles.and — 
re-screening in a secondary pressure finisher 
to remove excess pulp was not satisfactory. 
Excessive maceration of pulp and peel 
liberated enzymes and contributed to 
separation and gelation of juice. 
SOLUTION: A 3-deck Sweco Separator with 
stainless steel 48” screens ranging between 
10 and 50 mesh as required by condition of 
fruit being processed. 

RESULTS: Gentle, thorough selective _ 
separation with no rupturing of tender juice 
sacs and no maceration of pulp, uniformly 
top quality juice and all-around increased 
plant efficiency. 

THROUGH-PUT: 1800 gallons of juice 

per hour. 

Write for name of your nearest Sweco District 
Engineer, Catalog and Data File 13-4. 


{II ’ SEPARATOR DIVISION 
SOUTHWESTERN ENGINEERING COMPANY 
4800 Santa Fe Ave., Los Angeles 58, California 
Cable Address: ““SWECOLA” 


SEPARATOR DIVISION 

SOUTHWESTERN ENGINEERING COMPANY 

4800 Santa Fe Ave., Los Angeles 58, California 

Gentlemen: Please send me complete information, 
| Catalog and Data File 13-4. 


- When inquiring check FP 7512 on handy form, pgs: 2-3 
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Pumps — their design, operation, 
applications, limitations 


Sanitary pumps for food industry are compre- 
hensively treated in new chapter of 2nd edition 
of completely revised 373-page book containing 
17 chapters. Food processing pumps must be 
highly resistant to corrosion and easily disas- 
sembled for daily cleaning. Selection and use of 
pumps which will not cause liquids to froth or 
foam, and which will handle food products with- 
out injuring them, is emphasized. 

Detailed description of many types and designs 
of pumps, together with full discussion of their 
operation and maintenance including location and 
remedy of pump troubles, is also presented. Sec- 
tion on priming of pumps has been rewritten and 
enlarged, and new material on mechanical seals 
for pumps is included. 


Text, intended for use of manufacturers and 
operators, is extensively illustrated with 417 
photographs and sketches, and 16 data tables. 
Copy of “Pumps” may be obtained by remitting 
$6.50 directly to McGraw Hill Book Co., Inc., 
330 West 42nd St., New York 36, N. Y. 


Wrap-on fiberglass insulation 
stops sweating of pipes 


Wrap on fiberglass insulation with vapor sealing 
tape designed to stop sweating of pipes and for 
insulating hot or cold water lines, is described in 
2-page bulletin. The smooth, dry surface result- 
ing when application is complete may be painted. 
In jumbo size this wrap-on insulation is suggested 
for tanks. Companion product, wrap-on-cable 
with thermostat, is also eed. 


Literature on these products for pipeline applica- 
tions is issued by Gro-Quick Mfrs., Dept. FP, 
340 West Huron St., Chicago 10, Ill. When 
inquiring specify FP 7513, pages 2 and 3. 


Literature, films, and talks 
educate for safety 


52-page service guide provides company safety 
directors with an extensive catalog of accident 
prevention aids. Training aids available for in- 
structing supervisors and workers in safety pro- 
gram arrangements are described. 


For safety men the catalog offers periodicals, 
newsletters, and a large library of technical and 
administrative publications covering all phases of 
occupational accident prevention. To assist fore- 
men, service guide offers a monthly magazine, 24 
training films, and several hundred made-to-order 
five-minute safety talks. 


Service Guide 2.1 is available from the National 
Safety Council, Dept. FP, 425 N. Michigan Ave., 
Chicago 11, Ill. When inquiring specify FP 7514 
on handy form, pages 2 and 3. 


screw-in ther 


for accurate 
temperature 
indication 


use DI LLON <4 


x 
e 
ey 


a er P 
low cost =many uses | 
Simple construction makes Dillon stainless ' 
steel DIAL THERMOMETE both low in 
cost and easy to use. Can oe , 
equipment or floated on 
inserted directly into molten 
ARE EASY TO READ EVEN FROM A DiIS- 
TANCE. (21%4’", 3 and 5” diameters.) 
All popular F. and C. ranges PLUS spe- 
cial ranges to order. Stems from 3” to 
72". Pressure-proof for over 


ieee 


Moisture sealed. ee protected. 


Guaranteed Accurate. y a 

—— : a 

Rr liberal quantity. | RG 
gs ae Write for your free ; 


yf Dil BA. bulletin No. 3. 


4 és to ° } price in| a ring. date 
; me 6W.C. DILLON & CO., INC. 


—— 14620F Keswick Street, Van Nuys, Calif. (Suburb of Les Angeles) 
When inquiring check FP 7515 on handy form, pgs. 2-3 


SO AL BUND 


TCM) ht mat 
and keeping floors dry. 


ANYONE CAN APPLY 
Brush, trowel or spray NoDrip 
on tanks, condensers, suction 
TA abe dT a ett 
ings, etc. NoDrip adheres 
to metal, concrete, brick, 
plaster. It forms a seamless 
covering that is effective as 
CT oTeTi mr ela eee Cal: P 
alkali and brine 
ace t ee 


Interesting 32-page 
Handbook shows 
what NoDrip is and 
what it does. It’s 
free. Send coupon 
today. 


(0 SEND NoDRIP HANDBOOK 


5. W. MORTELL CO., 532 BURCH ST., KANKAKEE, ILLINOIS 
TECHNICAL COATINGS SINCE 1895 


When inquiring check FP 7516 on handy form, pgs. 2-3 
‘FOOD PROCESSING 









NEW LITERATURE 







ilustrates versatility of 
wire belts in food field 


Variety and importance of tasks performed by 
wire conveyor belts in food processing operations 
are described in 140-page cat. Sanitary considera- 
tions make wire belt installations advisable in 
cannery spray coolers, can unscramblers, and crate 
loaders. Advantages of conveyors for handling 
fruits and vegetables, bakery products, meat, fish, 
ice cream, and confectionery are shown. 


Flow sheets are included for a hard candy. plant, 
asparagus quick-freezing plant, cracker bakery, 
meat packing plant, and ice cream plant which 
illustrate increased speeds and efficiency that may 
‘be expected when conveyor belts are installed in 
recommended locations. 


“Cambridge Conveyor Belts” is issued by the 
Cambridge Wire Cloth Co., Dept. FP, Cambridge, 
Md. When inquiring specify FP 7517 on handy 
form, pages 2 and 3. 








How to use sound signals for 
more protection, production 





C Combination manual, data book, and catalog is a 
r reference work on industrial sound signals. Some 
oon of the subjects covered in the book include: a 
ss. 2-3 simplified explanation of fundamentals of sound; 
a of signal and sound terms; a guide for 





selecting signal equipment; nine suggested steps ip 
choosing a signal installation; and hints for com- 
ION piling a coding signal call system. 


Central section of book is devoted to specifications 
and listings of company’s signal equipment. In 
addition to illustrations and descriptions of vari- 
ous models of howlers, horns, buzzers, and sirens, 
this section offers technical data including con- 
struction features and typical applications. 


Industrial Signal Guide Book is available from 
Benjamin Electric Mfg. Co., Dept. FP, Des 
Plaines, Ill. When inquiring specify, FP 7518 
on handy form, pages 2 and 3. 


Silicone compound's uses 
suggested in 2 data sheets 


Two data sheets have been issued on a translucent 
silicone compound that expedites removal of food 
or material deposits from processing equipment 
and preyents accumulation of adhesives on pack- 
aging machinery. 
Properties emphasized are retention of jelly-like 
consistency within a range of —40 to 400°F, water 
llency and non-toxic character. Also important 
vantages are heat stability and inertness to 
metals, plastics, and food products. 
“Silicone Notes” 11-352 on “‘Slipicone” issued by 
Dow Corning Corp., Dept. FP, Midland, Mich. 
When inquiring specify FP 7519 on handy form, 
pages 2 and 3. 
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Where can YOU use 


a wearproofing metal 
with these qualities 


NEW CARBOLOY: CHROME CARBIDE 


guards parts from corrosion, abrasion, erosion 





If valves, spray nozzles, pump seal rings or 
other equipment parts wear out rapidly 
from corrosion or erosion, we suggest that 
you try wearproofing them with Carboloy 
Chrome Carbide. 

Grade 608 Chrome Carbide (not a cutting 
metal) is the first in a new Carboloy series 
of metallic carbides designed to lengthen 
equipment life where acids, alkalis, heat, 
oxidation and the like are most troublesome. 

Its lightweight and nonmagnetic fea- 
tures offer possibilities for use in bearing 
applications in electronic and magnetic 
equipment. Because Grade 608 retains most 
of its properties at high temperatures due 
to its extreme acidation resistance, it is 
considered well suited for orifices for ap- 
plication on equipment exposed to extreme 
temperatures brought about by the process- 
ing of gases, liquids and metals. 

Chrome Carbide seems to offer outstand- 
ing possibilities in the applications listed 
ae coupon for technical bulletin 
CC-100. 


SUGGESTED APPLICATIONS 
for Grade 608 Chrome Carbide 


Valve trim, centrifuge nozzles 

Pump seal rings 

Bearings and bushings 

Food and chemical processing 
equipment 

Shear blades for molten glass 

Core pins for ceramic baking 


Textile guides, and many other parts 
where corrosion, abrasion and ero- 
sion must be resisted 


CARBOLOY 


OEPARTMENT OF GENERAL ELECTRIC COMPANY 


**Carboloy’’ is the trademark for the products of the 
Carboloy Department of General Electric Company 





TYPICAL SHAPES made of Carboloy Grade 608 Chrome Carbide 


PHYSICAL PROPERTIES 
OF CARBOLOY® CHROME CARBIDE 


High hardness Low magnetic permeability 


Corrosion resistance Wear resistance 


Steam erosion resistance Low electrical conductivity 
Oxidation resistance Metallic lustre 


Heat resistance Low density 
(compared to tungsten carbides 


now being produced for industry 


GET A “TRY-IT-YOURSELF” 

CHROME CARBIDE KIT 

Test Chrome Carbide yourself! Kit includes: 3 
bars %” sq. x 2”; 2 bars %” sq. x.1”; 3 b 

5/16” L.D.; 1 rod 4%” dia. x 1” long. Price of kit 
pe. (subject to applicable sales and use taxes). 


t is adequate for conducting a wide vari of 
tests in your laboratory. 7” 


Carboloy Department of General Electric Company 
11145 E. 8 Mile Avenue, Detroit 32, Michigan 
} Send mn Cree Greil: Setetert. Ragone 90-090 foun 06 haa 
Send me. “‘Try-It-Yourself Kits’ of Chrome Carbide each 
gine auth ane eae 
Enclosed is: [1] Check []) Money Order [) Purchase Order 


Name 


Company 





When inquiring check FP 7520 on handy form, pgs. 2-3 
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Centrifugal pump design cuts 
maintenance trouble 


What's Your 
MSG-IQ? 


@ Do you have the latest information on MonoSodium 


Absence of seals and stuffing boxes reduces 
maintenance to minimum on centrifugal pump 
described in 4-page bul. Fluid being pumped 
circulates freely through the rotor chamber of the 
motor, which is isolated from the stator. Constant 
circulation through chamber around rotor and 
bearing assembly provides all required lubrication. 


A DOOR OF FIRM, 
YET RESILIENT RUB- 
BER STRUCTURE 





Glutamate . . . the magic flavor-intensifier that does so much ob wl 
for so many foods? Check your MSG-IQ against these Pumps have capacities to 150 gpm, working THAT "STANDS UP 
questions: pressures to 150 psi, temperature range to 450°F, UNDER HARD i 


and are available in sizes of 1/3, 34, 1, 2 and 
3 hp. USAGE 
Bul G 1000 is issued by Station “A”, Chempump 
Corp., Dept. FP, 1300 E. Mermaid Lane, Phila- 
delphia 18, Pa. When inquiring specify FP 7522 
on handy form, pages 2 and 3. 


This Rubbair Door does away with expensive 
repair, replacement and down-time costs, caused 
by breakage of wood and metal doors due to con- 
stant impact. 


Q Does MSG have a flavor of its own? 


General Mills MSG perks up natural flavors by stim- 
a ulating a person’s taste buds. It has no color, flavor, 
or aroma. 





Injuries to personnel are practically eliminated 
because of the resilient Rubbair construction. 
Construction applications 


of plastic materials For long sustained heavy-duty and trouble-free 


What effect does MSG have on frozen foods? operation it’s RUBBAIR! 


It intensifies flavor and improves keeping qualities. Composition, production, and construction appli- 
Food color is also frequently enhanced by using cations of plastic material are described in 34-page 
General Mills MSG. bul. Reprints of five technical articles by Dr. 
R. B. Seymour and others have been assembled to 
form the bul and following subjects are discussed: 
plastic construction materials for corrosion control; 
applications of protective coatings; new plastic 
compounds for corrosion problems; industrial ap- 
plications of plastic linings and cements, and 
fabrication of plastic processing equipment. 
“Plastic Materials of Construction’ is issued by 
The Atlas Mineral Products Co., Dept. FP, Mertz- 
town, Pa. When inquiring specify FP 7523 on 
handy form, pages 2 and 3. 


Get full particulars today. 





Does MSG work equally well with all foods? 


General Mills MSG intensifies the natural flavor of 
meats, soups, frozen foods, fish, vegetables—a long 
list of other foods—but it is not recommended for 
sweet or highly acid foods. 


When should | add MSG? 


You may add General Mills MSG at any stage of 
food processing. For convenience, it is most com- 


Deal lete li 
monly added with salt or other seasonings. o WHR comguate ne 


of spectrophotometers 


Two-color, 28-page bulletin contains comprehen- 
sive information on ultraviolet and visible spec- 


pee . 
Gyaornenm 


How much MSG is needed to bring out natural cY CLONIC 





“=O © ©» ©O 


flavor “highlights”? 


A little General Mills MSG goes a |-o-n-g way. In 
most instances, one to four ounces intensifies the 
natural flavor of /00 pounds of finished product. 


trophotometers — picturing all sample cells and 
other accessories. Auxiliary units for use in flame, 
reflectance and fluorescence analyses are also de- 
scribed. An extensive section is devoted to a 
discussion of complete line of spectrophotometer 
cells, interchangeable sample compartments and 
cell adapters. 


Bul 303-11 is issued by Beckman Instruments, 





@ In thousands of installations, Cyclotherm Steam 
Generators set new standards for performance and 
economy. Exclusive Cyclotherm flame control produces 
66% more power per sq. ft. of heating surface than 
competitive type boilers and requires only 3 sq. ft. of 
heating surface per Boiler Horsepower ... saving up 










to ¥3 on installation space. 
























You can use General Mills MSG to bring out the best in Inc., Dept. FP, South Pasadena 1, Calif. When 
your food products! Write for new booklet on MSG or FREE inquiring specify FP 7524 on convenient Reader N Guaranteed 80%, efficiency 
sample. Service slip between pages two and three. “ ci. on arrival. Only 4 easy connections 










“\ Full power operation in 15 minutes 


Cyclotherm Steam Generators are designed for 18 
to 500 h.p., 15 to 200 psi operating 


pressures, 
st Approved—ASME, Nat'l. Board Standards, Un- 
Faster construction at lower co: Approved-—ASMi wit 


offered in ‘‘Moduleered”’ buildings “Reg. Write for free catalog today. Dept. 31 


trade name 





General Mills 
"OF ° tC. ith Dua o_.2 


MINNEAPOLIS 1, MINN. 





' How fast, low cost construction of plant, ware- 
house (or office) buildings is achieved by the 
““Moduleered” method is explained in a 12-page 
illustrated brochure. In this approach to building, 





CYCLOTHERM STEAM GENERATORS 







When inquiring check FP 7526 on handy form, pgs. 2-3 
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When inquiring check FP 7521 on handy form, pgs, 2-3 
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City & State 


ALMOND - COCOANUT 
IMITATION 
A subtle blend of two 
old favorites, as succu- 
lent as the nut meat 
themselves. 


BUTTER IMITATION 


Wherever a ‘rich, but- 
tery’’ note is desired, 
here is the flavor for 
you. Easy to use and 
economical too. 


CUSTARD IMITATION 


A delicate smooth 
flavor that makes 
pleasurable tasting. 


r is available in heat 
m or in the proper 
9 concentration to 
ular food product 
father it be: 
dough, 


GENTLEMEN: 
Please rush sample of 


POLAK & SCHWARZ inc. 
667 Washington St. 
New York 14, N.Y. 


MIDWESTERN OFFICE 173 W. Madison St., 


Chicago 2, Ill. 


REPRESENTATIVES 
MILWAUKEE-LOS ANGELES 
CANADIAN OFFICE 
251A Coxwell Avenue, Toronto, Ontario, Canada 


When inquiring check FP 7527 
on handy form, pgs. 2-3 
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all units and all their components are precisely 
standardized. Standard modules can be assembled 
to form the building of one story construction 
ranging from 10,000 to 500,000 sq ft. 


Specifications for standard ‘Moduleered” build- 
ings are listed. Advantages of the 30 x 40’ bays 
with clear height of 15’ and ease of expansion 
by use of additional units are discussed. 


“The Modular Method for Lower Industrial Con- 
struction Costs” is issued by The Ferber Co., 
Dept. FP, 16 Johnson Ave., Hackensack, N. J. 
When inquiring specify FP 7528 on handy form, 
pages 2 and 3. 


Wet or dry vacuum machine 
features ‘‘bi-pass’’ motor 


Heavy-duty portable wet or dry vacuum machines 
are described in 4-page brochure. Construction 
features as well as 15 pictures showing various 
applications are included. 


Two models are available with 15 or 55 gal tanks 

both powered by the “bi-pass” motor which does 

not depend on the vacuum air stream for cooling 

the motor. Thus the motor cannot be damaged 

by dust or moisture and requires no change of 
ter, 


“Hild Vacuum Machines” bulletin is issued by 
Hild Floor Machine Co., Dept. FP, 740 West 
Washington Blvd., Chicago 6, Ill. When inquir- 
ing specify FP 7529 on handy form, pages 2 & 3. 


Specific equipment for right job 
is theme of handling catalog 


Importance of choosing right type of materials 
handling equipment in reducing manufacturing 
costs is stressed in 24-page illustrated catalog 
featuring vulcanized fiber products, Equipment 
includes trucks, trays, barrels, boxes, bins, cans. 
Firm also makes reinforced plastic boxes, trays, 
other containers. 


Cat 49B is issued by Fibre Specialty Mfg. Co., 
Dept. FP, Kennett Square, Pa, When inquiring 
specify FP 7530 on handy form, pages 2 and 3. 


All-welded construction featured 
on sterilizers for industry 


All-welded-construction units for bulk steriliza- 
tion are discussed in 16-page bulletin. Specifi- 
cations are tabulated for laboratory model and 
industrial models up to 60” wide by 66” high. 
Recommendations for vacuum equipment for 
use in gassing operations are also given. 


Industrial Bul C-113 is available from American 
Sterilizer Co., Dept. FP, 1230 Plum St., Erie, 
Pa. When inquiring specify FP 7531 on handy 
form, pages 2 and 3. 


TRADE MARK @® 


PROTECTS THE SHELF-LIFE 
OF YOUR PRODUCT 


Sales success is no accident. That's 

why so many food manufacturers give . 
their products the ‘‘stay-fresh”’ pro- 
tection of Sustane No. I-F .. . highest 
potency butyl hydroxyanisole in flake 
form! Prevents rancidity before it starts 


. . . gives long time unrefrigerated 
protection and remarkable carry-through, 
for baked goods. It is completely and 
readily fat soluble, colorless and odor- 
less. 100% active antioxidant—low 

in cost... easy to apply. 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL PRODUCTS COMPRAHY 


30 ALGONQUIN ROAD, DES PLAINES, ILL., U. $. A, 


When inquiring check FP 7532 on handy form, pgs. 2-3 





The results may not show 
on your package label, but 
W&T Merchen Scale Feed- 
ers with continuous weigh- 
belt for weighing and feeding 
in one Operation — can help 
to maintain uniform high 
quality in final product. 

Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern food pro- 
cessing operations — pre- 
mixing, batching and con- 


tinuous blending — this 
exacting accuracy is a requi- 
site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
induiry will receive 
prompt attention without 
obligation. 


When inquiring check FP 7533 on handy form, pgs. 2-3 
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processing 
eguipment 


Pan-O-Mat in operation (above) 


Twin-rolls ready for oven (below) 


Twin-rolls automatically panned — 


1400 dozen buns per hour 


rm’ WIN-roll attachment for the Pan- 

O-Mat machine produces two rounded 
dough balls, oils and pans them auto- 
matically two-to-a-mold in muffin or cup 
cake pans. The equipment operates at 
the standard speed of 280 rolls per minute, 
or 1400 dozen buns per hour. Many 
bakers, according to the manufacturer, are 
replacing clover leaf rolls, made by hand 
panning, with the new twin-rolls made 
automatically. 


New applications are continually being 


discovered for this equipment. Ham- 
burger and frankfurter buns, single or 
cluster, package rolls fully baked or 
Brown 'n Serve, are being produced at 
the standard speed of 280 buns per min- 
ute, converting bun and roll production 
to a straight line operation. 


(Made by Union Machinery Co., Dept. 
FP, 109 W. Van Buren, Joliet, Illinois . . . 
or for more information check FP 7534 on 
convenient Reader Service slip, pages two 
and three.) 


FOOD PROCESSING 
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Counts ears as husked 
for incentive pay 





Production counter mounted 


on husker allows selection of Bottled Water Liquid Sugar 
most efficient operators Baby Food Milk Products 
Citrus Juices Salad Oil 








Coffee Extract Soda Syrup 
LECTRIC counter mechanism attaches to Condensed Milk Soups 
Peerless Food Machinery Husker, allows Cottonseed Oil Sour Cream 





accurate count of each operator's production for 
corn canners who want to set up incentive pay 
systems. Production records show whether feed- 
ers are capable operators, thus facilitating selection 
of personnel best suited to the job. 





Up to a 30% saving can be effected in husker 
feeding labor by such a system, according to the 
manufacturer. Counter mechanism has been de- 
signed to overcome moisture and stickiness prob- 
lems attendant with corn processing, maker reports. 


(Productimeter electric counters are product of 
Durant Mfg. Co., Dept. FP, 1929 N. Buffum St., 
Milwaukee 1, Wis. . . . or for more information 
check FP 7535 on handy form, pages 2 and 3.) 





HERE... you can’t tell the process 


withouf a score card 


This operator is taking a reading on Cherry-Burrell “Superplate”—the finest 
of flexible plate-type heat exchangers. But what's the process? And what's 
the product inside this totally enclosed circuit? 

You can't tell—from the picture. For this versatile heat exchanger operates 
on many products with equal facility as a heater, cooler, regenerator or 
Shortime pasteurizer. 

There’s almost no limit to the type . , Cn 
of liquid product “Superplate” can (= ( ny} 
handle . . . as a glance at the partial : Mo 
list above will show. 

But whatever the product .. . or 
process ... “Superplate” is sure to 
speed up operations; sure to lower 
refrigeration, water and steam costs; 
help produce a better product for less. 

Your Cherry-Burrell Representative 


corn ears closes microswitches (above), count is : : ; 
recorded in centrally located box (below), giving => facts. Write him or clip the 
n. 


manager continuous report on each machine. 

NEW LOW-COST “ENSIGN" 
SUPERPLATE PRESS 
NOW AVAILABLE 





Motion of husking machine ripper bars contacting 




















a | FOR HEATING AND COOLING 
oe Randolph St. 
or ; Se rney 
at ' C) Send “Superplate” Bulletins 
n- 
§ CO Have Representative Call 

. RKY-BURRELL CORPORATION ; 

; 427 W. Randolph Street, Chicago 6, Ill. yoy S 
it. 

f Equipment and Supplies for Industrial and Food Processing year. 
n FACTORIES, WAREHOUSES, BRANCHES, OFFICES { Address ........... 

OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
" 7 Be bat casiedvisinsiodels 
When inquiring check FP 7536 on handy form, pgs. 2-3 
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SOME PRODUCTS NOW 
HANDLED BY ‘‘SUPERPLATE”’ 


Amino Acids Hemoglobin 
Apple Juice Hydrocyanic Acid 
Blood Plasma Ice Cream Mix 


Cream Soy Bean Concentrate 
Edible Oil Vegetable Juices 
Eggs Vinegar 

Egg Nog Whey 

Fruit Juices Wine 

Grape Juice Wort 


~or product 


CORPORATION 5352 


eeeeeeeeee BOB e cues 





























































Knob-Type Plates 
Assure Better 
Heat Transfer 


Electropolished Plates give greater 
resistance to water deposits; elimi- 
nate sticking of solids. 
Three-Dimensional Turbulence. set 
up by patented knobbed design 
accelerates heat transfer with low 
pressure drop. 

Non-Clogging flow space (%") be- 
tween plates, full length. 

Largest Port Areas of any plate 
for low fluid pressures. 

Flexible. Plates easily added to 
increase capacity. 

“‘Superplate” is sold and serviced 
by a nationwide network of 
branches and distributors. 
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YOU CAN EASILY CLEAN IT 


/ 





oe 
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Here is a com- 
pact, high capac- 
ity unit that will 
furnish accuracy 
A _ ; 

space 
and cost. Because 
of its simplicity 
ef construction 
and size, it can 
be properly washed 
and cleaned up 
after each day’s 
run, 
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today. 









AFTER EACH DAY’S 






HIGH CAPACITY 
ACCURATE GRADE 


EASILY CLEANED 
AFTER DAY’S RUN 
BECAUSE OF 
CONSTRUCTION 
AND SIZE 


COMPACT 


CHANGE SCREENS 
IN MINUTES 
WITHOUT LIFTING 


SIMPLE 
OPERATION 


REQUIRES 
MINIMUM SPACE 


SEND FOR FULL DETAILS 


STI a a ae 


BERLIN - WISCONSIN 





When inquiring check FP 7537 on handy form, pgs. 2-3 
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PROCESSING EQUIPMENT 


Develop heaters, coolers 
with CIP gasket fittings 


Since all tubes are inclined for self draining, 
equipment can be Cleaned-In-Place 


Heaters, coolers, and regenerators are now being 
built with CIP (Cleaned-In-Place) fittings to allow 
clean-up by simply circulating sanitizing solutions 
through the tubing. 
To avoid dead-end 
pockets, the stain- 
less tubes are in- 
clined more than 
005” as required 
by regulations. 


Standard sanitary fit- 
tings with the Davis 
CIP seal (Hycar gas- 
ket) are used and 
are capable of with- 
standing 2000 Ib 
— “—_ pressure. Fittings 
Compact 30,000 Ib milk are expanded on 
heater with CIP fittings one end of tube and 
stands 4' high, measures on the other end 

12" x 10 are hand tightened, 
which permits re- 





moval for inspection. 


To obtain best “U” factors during heat exchange, 
double tube construction is employed. Heating or 
cooling medium is circulated in the inside tube, while 
the outside tube circulates the product in a counter 
current flow. Tube sizes 114 x 1”, 2 x 114”, and 
3 x 2” are standard. 


(Heater-coolers with CIP fittings are a development 
of General Gasket Co. Inc., Dept. FP, 138 Mt. Hope 
Ave., Rochester 20, N. Y. . . . or for more informa- 
tion check FP 7538 on handy form, pages 2 and 3.) 


Shows stainless steel equipment 
for food processing 


22 photographs and text of 8-page bulletin de- 
scribes scope of stainless steel fabrication. After 
sketching the company’s century of experience, the 
book shows examples of custom-made equipment. 


“Stainless Steel Fabricators’ is available on re- 
quest to The John Van Range Co., Dept. FP, 
Fifth and Butler Sts., Cincinnati 2, Ohio. When 
ore specify FP 7539 on handy form, pages 
2 and 3. 


No “‘dead-end”’ articles. . . 


in fact, every article leads into two avenues of 
contact. First, we do publish at the end of all 
articles the names and complete addresses of 
companies who can give you specific information 
so that you can write direct. Or, there’s the 
handy Reader Service slip which you can check 


and send to us. 
THE Epirors 










Things don’t always turn out to be the way they appear, 
Realizing this, leading food processors test with COOK-CHEX 
quality control tags. 

And unless the purple spot on the tag has changed to 
green, they know that bacteria aren't completely destroyed. 
Write today for a free supply of COOK-CHEX, stating the 
time and temperature of your processes. 

See for yourself how COOK-CHEX save time, save money, 
and insure your good name with consumers by eliminating 
the possibility of flat sours and blown cans. 

Remember, things don’t always turn out to be the way they 
appear! 


GCOOK: CHEX 


DEPT. FPR-27 ASEPTIC THERMO INDICATOR CO. 
11471 Vanowen Boulevard, North Hollywood, Calif. 


When inquiring check FP 7540 on handy form, pgs. 2-3 












INFRARED COOKING 





CORONA-MER(O Infrared “PY REX” tube ovens 
provide a truly efficient heat source. 
Corona-Merco ovens eliminate “hot-spots” and provide 
even heat. They will improve your product and cut 
your costs because: 

© Natural juices retained © Product appearance 





© Fumes and smoke of eee amend 
greatly reduced © Cleaning is simplified 

® Shrinkage more © Maintenance reduced 
closely controlled to minimum 


\ | / Corona-Merco tubes are guaranteed for one year. 
NY \ | yy Detailed information and quotations furnished promptly. 


TORONA- MANUFACTURING CORP. 


5210 SAN FERNANDO RD. * P, O. BOX 669 * GLENDALE 3, CALIF. 
When inquiring check FP 7541 on handy form, pgs. 2-3 
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PROCESSING EQUIPMENT 


Extracts air from inside 
plastic wrapper 


Skin tight packaging of poul- 
try, meat now practical 


Extractor removes excess air be- 
tween wrapper and irregular shaped 
roduct such as meat, poultry, and 
Fh. This machine collapses the 
bag and permits easy sealing by the 
packer. Small portable unit re- 
quires no skill and can be easily 
operated by one man. An ines: 
tant feature is finger 7 control by 
means of the nozzle mounted 
switch. 


Arrow shows nozzle mounted 
switch 


(Air extractor is made by Cargo 
Packers Special Products Co., Dept. 
FP, 73 Rutledge Street, Brooklyn 
11, N. Y. .. . or for more informa- 
tion check FP 7542 on handy form, 


pages 2 and 3.) 


Suggestion for solution 
of steam trap problems 


This booklet contains 38 pages 
of general information on steam 
traps and their application, in- 
cluding an informative section 
on solving steam trap problems. 


Complete description of manu- 
facturer’s line oF steam traps is 
included, plus charts, tables, and 
diagrams helpful in the selec- 
tion of correct traps for various 
pieces of equipment using steam. 
Form 151 is issued by The 
V. D. Anderson Co., Dept. FP, 
1935 W. 96th St., Cleveland 2, 
Ohio. When inquiring specify 
FP 7543 on handy form, pages 
2 and 3. 


For more information on prod- 
uct at right, specify FP 7544 
+ + . See information request 
blank between pages 2-3. 





oe With 


no damage 


done! 


You'll certainly like the important save 
ings on handling costs from Fairbanks- 
Morse Bladeless Impeller Food Pumps. 
They eliminate food damage losses so 
common with ordinary transfer pumps! 


The difference is in the impeller, 
With no blades to catch or 
damage, you can handle the 
most delicate fruits and vege- 
tables—even hard-boiled eggs 
have been pumped without 
cracking! 


Check on this Bledeless Impeller Food 
Pump for your operations—call your 
Fairbanks-Morse Branch Pump Engi- 
neer or write to Fairbanks, Morse & Co., 
Chicago 5, Illinois. 





PROCESSING EQUIPMENT 


Perforated basket in pressure 
kettle has large trap door 
for quick unloading 


Hy Lae 


Steam jacketed cooker has hydraulically 
opening cover, draw-off valve for oil 


ee Offers this 
COMPLETE MODERN SERVICE 
fo the Food Packer= 


Pressure kettle 
with hydraulic opener 





Loading 500 jars 
per minute with 
minimum breakage 


Shown above is a Barnes retort basket 
loader. It handles over 500 baby food jars 


Uses: Cooking meat and poultry under pressure. 


Features: Has perforated stainless basket with 
enlarged trap door, so that whole chickens and 
large pieces of meat are dumped quickly, and do 
not bridge. Perforations are 1” holes on 1” 
centers, larger than ordinarily used. 

For removing the oil layer during poultry process- 


ing, a sight glass and draw-off valve have been 
added. This leaves the meat in the broth clear of 


per minute. It is one of other Barnes m- 
chines and equipment which is helping 
manufacturers to lower costs through 
faster handling and minimizing breakage 
of glass jars. It is the result of close co 
ordination between food packer and our 


fat and oil when basket is removed, and reduces ° 
labor at the cutting table. 


Description: Stainless steel kettle operates at 
15 psi, has pressure sealed cover which is opened 
and closed hydraulically. Jacket will withstand . « 
pressures to 90 psi. Martin Aseptic 

(Lee Pressure Kettles for poultry and meat are ° 

manufactured by Lee Metal Products €o., Inc., Canning System 
Dept. FP, Philipsburg, Pa. . . . or for more infor- | 
mation check FP 7545 on handy form, pages 2 & 3.) 


engineers. 


As sole manufacturing representatives 

of the Martin Aseptic canning system, 

we are pleased to offer this revolutionary system to the 

food packer. The unit illustrated to the right shows 

the compact basic equipment needed. Imagine canning fresh 
whole milk, orange juice, banana puree etc. without losing 


precision machined plastic components offered by flavor, color or nutritive values. We'd be 


manufacturer are presented in 4-page brochure. We iOHW pleased to tell you more. 
Plastits such as Teflon, Kel-F, Nylon, Formica, wis ; 


Rexolite, Polystyrene, Polyethylene, and laminated 
phenolics are described. Parts illustrated are held wu. ia ‘tiie it, BARMOT?E §S 
PROCESS EQUIPMENT DIVISION 302'SOUTH WATER STREET, ROCKFORD, ILLINOIS s 


Plastic parts machined 
to 0.001 inch 


Descriptions and illustrations of various types of 


to tolerances of .001” in production, and are 
made in standard sizes or to specification. 


Brochure TPM 2516 is available from Tri-Point 
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Food packing is a fascinating business but, as you know, it also | Mfg. & Developiig Co., Dept. FP; 401. Geind 


‘i : ‘ . js ‘ St., Brooklyn 11, N. Y. When inquiring specif 
has its problems. That’s where we'd like to come in. We are relatively ae $44? Ga han iy tik abs Face specify 
new in this field but have had some success in helping packers solve 


knotty problems. So, if you pack in glass or tin we’d be most interested in Cure bacon and ham in 24 hrs 
with mobile permeator 


working with you in any phase of production. Your Stainless steel unit operates continuously; no 


inquiries will be given movement of table to cause shutdowns 
inqu re 
; . . : , y Uses: Permeates bacon, jowl butts, DS bellies, 

¢ & careful consideration and "20° _ boneless butts, pork loins, and bacon squares. 


Features: Machine can perform continuously 
without shutdowns and is equipped with nine 


prompt attention. 
reciprocating needles. Unit can turn out 240 


yf = | . pieces of bacon/hr. Simple adjustment regulates 
a volume of pickle injected for various weights of 
seeoceeeooceccccee am products. Once set, no manual adjustment of 
eee alll pickle flow is required unless a different product 
Single Filers or RS , an f requiring a different adjustment is introduced into 
aR é ae machine. All surplus pickle is returned to reser- 
= | voir through a stainless steel filter screen. Meat 
é . products to be treated slide on a sloping table 
Here’s a new, gener aeons of un- < & formed from a stainless bar rack. There is no 
scrambling empty glass. The illustration movement of the table eliminating a common 

shows operating end of machine where cause of excessive maintenance : 

girls are positioned while dumping cases as 5 

of glass onto the receiving conveyor belt. Description: _ Needles are motivated by a mul- 
Jars pass gently through agitating fingers tiple cam action depending for its power on a 
rt basket # ‘nd are discharged to conveyor at the rate /, hp ac 110 v, single phase, 60 c, standard splash 


proof motor. The stainless steel pickle pump uses 


of 500 to 600 per minute depending upon 
a motor of similar specifications but 14 hp. 


size and shape. Other models available 
rnes M&F for filled jars. 


| helping fees 

through i 
breakage 
close co- 
and our 





food jars 





Once product has been placed in the machine, 
] needles, actuated by feeder bar and stripper, carry 
product through machine. A series of insertions 
and injections of the needles achieve perfect 
permeation. 

















Conveyors Other Barnes Products 














(#247 “Boss” permeator is built by Cincinnati 
Butchers Supply Co., Dept. FP, Helen & Blade Sts., 
er consists of engineering and manu- Cincinnati 16, Ohio . . . or for more information - 
check FP 7548 on handy form, pages 2 and 3.) 


Actually our service to the food pack- 





Can Elevators such as illustrated at the left or 







special elevators to suit your specific require- 





facturing facilities. The products 





ments can be designed to suit the maximum represent the end result of a close 






convenience in handling cans to and _ coordination between the packer and 






from your various processing machines. Our process engineers. If you have 






If you pack in glass or 9Y problem or wish to improve your 





processing methods and lower costs 





tin, call on Barnes en- 





: f call a Barnes engineer. If you wish 
gineers for suggestions. 
additional information write for 


There is no obligation 3 
bulletins P-1053. 








for this service. 





“28 Boe. 6 h—hlU Sl le el 


CESS EQUIPMENT DIVISION 302 SOUTH WATER STREET, ROCKFORD, ILLINOIS 










Permeates 240 pieces of bacon per hour 






When inquiring check FP 7546 on handy form, pgs. 2-3 
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Hold down 


cele 
infectation! 


, ee. Use new, improved 


° ® 

| ACRYLON 
FUMIGANT 

for spot fumigation 








New Acry.on is the effective, economical way to fumi- 
gate food processing machinery. Used properly at 3 
or 4-week intervals, new AcrYLon keeps insect infes- 
tation at a safe level...holds down the rapid build-up 
of reinfestation between general fumigation periods. 
New, improved ACRYLON offers you all these advantages: 
¢ Economical 
* Easy to apply 

® Leaves no odor, color, residue or caked material 






e Effective in extremely small dosages 


New ACRYLON is available in 50-gallon drums, 5-galion pails, 1-gallon 
cans. Order from your regular distributor or write us for further information. 


For thorough, building-wide insect and rodent control, 
specify AERO* LIQUID HCN, Fumigant. Use it for periodic general fumi- 
gation with in-between applications of new, improved ACRYLON spot 
fumigant to assure constant pest control in your plant. 


AMERICAN Ganamid COMPANY 


AGRICULTURAL CHEMICALS DIVISION 
30 Rockefeller Plaza, New York 20, N. Y. 


Branch Offices: 
3505 N. Kimball Ave., Chicago 18, ill. - Donaghey Bidg., Little Rock, Ark. 
1440 Broadway, Oakland 12, Calif. + 5025 Pattison Ave., St. Louis 10, Mo. 
P.O. Box 808, Winchester, Vo. + Burwell Bidg., Knoxville, Tenn. 
Brewster, Fla. » Rm. 409, Capital Club Bidg., 16 W. Martin St., Raleigh, N.C. 


When inquiring check FP 7549 on handy form, pgs. 2-3 
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High-vacuum, low-temperature 
evaporators at plant of Golden 
Citrus Juices, Inc., were finished 
with one coat of no-rust primer 
and two coats of chlorinated rub- 
ber base paint after wire-brush 
cleaning. As shown above, fin- 
ish was in excellent condition 
after 18 months exposure to 
moist salt air and repeated 
cleanings with caustic solution 
used to maintain attractive ap- 
pearance. At least one more 
season of use is expected before 
repainting will be necessary 





Metal framework and wooden gangway of feed belts, which convey fruit to in food plants where con- 
juice extractors, is finished with Parlon enamel over one coat of Parlon primer. crete, stucco, and plaster are 
Finish shown was in excellent condition after full season of use although line used. Free steals present 
is cleaned each week with caustic solution to remove citric acid and dirt on concrete and similar ma- 


sanitation and 
meatntenance 





















r base paints protect metal, 
concrete, wood from acids, 






alkali, atmosphere 








ORMULATED from a 

series of stable suspen- 
sions of ultra-fine particles 
of chlorinated rubber in 
varnish or in a varnish-alkyd 
blend, is a specially com- 
peeee group of paints 
nown as ‘‘Parlon”. hese 
coatings give excellent pro- 
tection to metal surfaces be- 
cause of their impermeability 
and resistance to acid and 
alkali solutions and fumes. 


Chlorinated rubber finishes 
have found wide application 















terials reacts with moisture 
and attacks usual paint sur- 


(Continued on page 74) 
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COMPLETE FAN ee ei ee 
: 1 Streamlined housing with : outlet es se 
* designed for most efficient air ray 
. ‘ delivery. a mee 
“ ' 2 Anti-friction or sleeve bearings to — , 
Re * suit job ‘requirements. : 
AY 3 Ample inlet collar for easy con- 3 : ey 
<h * nection to ductwork, : aoe ay 
: Shs % Seema we 5 tf 2 g Bie rie te ee 9 & 
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TYPE "BL" 
*® 
Ventilating Fan 
In our seventy-six years of fan manufacturing, no fan 
has been more respected for fine performance than 
— the “Buffalo” Type “LL” Ventilating Fan. This fine 


performance. is now further improved in the new 
“Buffalo” Type “BL” Limit-Load Fan — designed. 
especially for general ventilation, air conditioning and 
industrial service. 

This new fan offers: (1) High efficiency; (2) Mini- 
mum noise level, over wide capacity range; (3) Full 
Limit-Load horsepower characteristic; (4) Stable per- 
formance from shut-off to free delivery. 

Retaining the husky construction which has character- 
ized “Buffalo” fans for many years, the new Type “BL” 
has some outstanding quality design features. 

The Type “BL” fan will be built in standard sizes and 
arrangements with rotor diameters from 1214” to 
10834”, to handle from 1,000 to 500,000 cfm. 

You will want this superbly-performing new fan with 
the “Q” Factor* on your next job! Write for new. 
Bulletin F-100, which contains complete engineering 
details, including performance tables and dimensions. 


* The "Q” Factor — The built-in Quality which 
provides trouble-free satisfaction and long life. 


BUFFALO FORGE COMPANY 


518 BROADWAY BUFFALO, NEW YORK 
Publishers of “Fan Engineering” Handbook 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 






All equipment above, including storage bins and 
fruit elevator, is cleaned weekly with caustic solu- 
tion and live steam. Parlon base paints are the 
first which have successfully withstood such repeated 
cleaning for a full season 


Coatings provide full season 

+ protection for feed belts, 

3, evaporators, and bins in 
citrus plant 





na Sales Representatives in all Principal Cities 
Dpen- 
cles WHEEL 
in Heavy gauge die-formed shroud 
Ikvd * full curvature for proper air 
y flow in wheel. 
om- Die-formed blades curved and 
- backwardly inclined for stable 
ints air flow. Welded and riveted 
hese for maximum strength. 
Solid back plate with extra 
pee heavy hub. 
ility 
and 
nes. INLET 
1 Furnished as standard, and 
shes * exclusive with “Buffalo”, these - 
tion Sebuinane = assu — 
u re 
‘on- Juice finisher above is used to extract seeds and pulp rol my BR 
are from juice and must be cleaned regularly. All metal 2. Die-tormed inlet bell satihe 
sent parts of unit, including metal stairway and railing, > wteanl shased: 
: motor housing, and protective screen around motor 
e belt are painted with Parlon enamel. Previous fin- 
ure ishes used on unit discolored and failed after one 
sur- cleaning, whereas Parlon continues to protect metal 
74) a oe oe When inquiring check FP 7550 on handy form, pgs. 2-3 
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STAINLESS STEEL 
SAN -I-TANKS 


The capacity of San-I-Tanks to fill your job requirements 
go far beyond the mere measure of gallons. Because every 
Metal Glass unit incorporates the latest and finest engineer- 
ing features and workmanship, you get a custom designed 
tank capable of performing a variety of jobs. San-I-Tanks 
are a basic unit that can perform a special job or may be 
adapted to combine several operations and cut costs. 


MILK STORAGE TANKS 


For safe, clean milk storage 
these units can’t be beaten. 
Every fitting is made of stainless 
steel with the exception of the 
handwheel and outer jacket. A 
special order allows you to have 
the outer jacket of stainless steel 
if desired. San-I-Tank Milk Storage Tanks are fully insu- 
lated with a 2-inch layer of the highest quality insulation. 


‘“FRIGIDWALL’’ 


 SAN-I-TANKS 


In addition to the storage 

tank features, the Frigid- 

wall units have the walls 

of the lower portion jack- 

eted with stainless steel 
of special construction to permit direct refrigeration with 
emy refrigerant. Other features include excellent pattern 
of agitation, refrigeration controls for a full-flooded system, 
and large inside radius corners for easy cleaning. Frigid- 
wall San-I-Tanks are tops for fast cooling without danger 
of freezing. 


FOR HEAVY DUTY PROCESSING 


ICM Tanks are widely used for the 
preparation and storage of ice 
cream mix, for feeding freezer units, 
and for the storage of all forms of 
dairy products. Special uses such 
are easy tasks for this unit. With 
for slush freezing. The ICM 
operation that calls for 


BSELDING 12, MICHIGAN 
DISTRICT OFFICES: New York © Chicago @ Atianta © Detroit 
Pittsburg @ Pasadena © Toronto 


When inquiring check FP 7551 on handy form, pgs. 2-3 


SANITATION & MAINTENANCE 


(Continued from page 72) 


All exposed metal parts and entire floor in engine 
room in plant of Golden Citrus Juices, Inc. are 
painted with Parlon enamels in attractive color com- 
binations. Plant personnel express satisfaction with 
excellent durability of floor paint which has with- 
stood heavy traffic for long periods without chipping, 
softening, or losing gloss 


face and seriously limits effective life. Chlorinated 
rubber paints are not affected by alkali and because 
they also resist external corrosive agents, give double 
a to concrete surface. Parlon coatings may 
e formulated in many attractive colors. 


At the Fullerton, Calif. plant of Golden Citrus 
Juices, Inc., fruit storage bins, fruit elevators, metal 
framework, wooden gangways, evaporators, stainless 
juice finishers, and even the engine rooms have been 
coated with Parlon base paints. Its protective proper- 
ties have reduced maintenance and improved ap- 
pearance as shown in photos. 


During operations, many pieces of equipment in the 
plant must be cleaned with caustic solutions and live 
steam for sanitary purposes and to remove corrosive 
substances which accumulate. Parlon base paints are 
the first paints which have withstood continual clean- 
ing, and plant has thus been able to operate for a 
full season without repainting. 


(Parlon, trade name for chlorinated rubber manu- 
factured by Hercules Powder Co., Dept. FP, Wil- 
mington 99, Del., is a component of many paints 
sold throughout country under a number of different 
brand names . . . or for more information specify 
FP 7552 on handy form, pages 2 and 3.) 


Guides selection of pumps 


Informative 8-page bulletin is intended as guide 
in selecting pumps for certain applications. Several 
types are discussed including rotary, centrifugal, 


Specially designed for | 
machine tools, assembly 
and inspection benches 


WK 


tt dale 


ING 
sone | FOSTORIA 


LOCALITES 


"1 aon 


in package of 6 
Single Units 
$16.60 Each 


@ All Wiring Fully Enclosed—completely protected 
from wear or insulation damage from oil and fumes 

@ Adjusta-tension Joints—tension easily adjusted 
for freedom of arm movement to suit worker 
and job 

@ Universal Base—mounts on outlet box or directly 
on machine or bench. Toggle switch included 

@ Reflector accommodates 100 watt or any A-19 or 
A-21 medium base screw lamp 

@ Baked Enamel! Finish—Exterior, Vista Green— 
Reflector Interior, high temperature White 


MODEL 099-PX-412 


Overall length 3514”. Three 
instantly adjustable joints. 


Write for complete catal 

of Localite models with vari- 
ous type reflectors, arms and 
bases for every industrial use, 


THE FOSTORIA PRESSED 
STEEL CORPORATION 
FOSTORIA, OHIO 


Localites available through 
wholesalers everywhere 


for Light ON the Job 


When inquiring check FP 7553 on handy form, pgs. 2-3 


SPRACO 
NOZZLES 


r NOZZLE CATALOG + 


vIn ENGINEERING C0. 


a DES 14 ae) ee ee 


When inquiring check FP 7554 on handy form, pgs. 2-3 
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SANITATION & MAINTENANCE 


and vertical centrifugal units. Bul S-146 is issued 
by Taber Pump Co., Dept. FP, 288 Elm St., 
Buffalo 3, N. Y. When inquiring specify FP 
7555 on handy form, pages 2 and 3. 


Variable-speed drive cuts time 
for speed changes with 
simple adjustment 


Pitch diameter is changed easily and positively 
by means of a one-point adjustment 


Uses: Increases 
range of applications 
where units of this 
type are normally 
used. 

Features: Pitch 
diameter is changed 
by means of simple 
one-point adjust- 
ment. Speed changes 
may be made easily 
and quickly. 


Description: Com- 

ponents of variable- 

speed drive are: 1) 

variable pitch motor 

Typical application of vari- sheave, 2) set of 

able-speed drive. Operator wide range belts, 3) 

adjusts pitch diameter easily companion sheave, 

and quickly with socket wrench and 4) a slide motor 

base. Drive is very 

compact and sheaves occupy minimum space on shaft. 

Variable sheave assembly locks on motor shaft as 
a unit with turn of a screw. 


Pitch diameter is changed by means of one-point 
adjustment. Adjustment can be set accurately and 
cylinder speeds held to an extremely close-limit. 
Belts furnished with unit ‘are oil-proof, heat- 
resistant, and static conducting. 


Precision grooved companion sheave is factory- p Ure aL oe cum fm er breeze eco 


balanced and runs true. Unique principle used in 
bushing contributes to speed and accuracy of unit. 


Slide motor base permits changes in center dis- — “edl 
tances to preserve proper belt tension as variable ; Protect the quality of your fine food products with 
pitch sheave is adjusted for different speeds. 

OIL-FREE air from the Gardner-Denver CRX Car- 


(Dodge Variable Speed Drives are products of 4 Compressor 
Dodge Mfg. Corp., Dept. FP, Mishawaka, Ind.... bon Piston . 
or check FP 7556 on handy form, pages 2 and 3.) Sturdy and long-lasting. too. Send for Bulletin 


CRC-10. 


SINCE 1859 


GARDNER-DENVER 


Gardner-Denver Company, Quincy, Illinois 


THE QUALITY LEADER IN COMPRESSORS, PUMPS AND ROCK DRILLS 


Cutaway view of variable pitch sheave 


When inquiring check FP 7557 on handy form, pgs. 2-3 
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Protective coating still 
serviceable after 24 


years of exposure 
Get the most out of your Spraying Equipment with minimum power . .. 
with efficient spraying. Clay-asphalt emulsion film remains soft and C ocheiaeaetnabaeedeaieedetetaetdne 
Use Yarway Nozzles. No internal vanes or other restrictions to clog or resists atmospheric deterioration : oe eos b 
hinder flow. Two types—Yarway Involute-type producing a fine hollow 


spray with minimum energy loss, and Yarway Fan-type producing a flat 
shaped spray with time-saving slicing action for Cieaning. Uses: Protects metal and masonry structures, 


Wide range of standard sizes and capacities. Cast or machined from solid roofs, and cinder block, concrete, brick, eatutas ed 
bar stock. felt, etc. from deterioration due to corrosive action 


Thousands in use. Write for Bulletin N-616. of industrial atmosphere. 
Features: Long protection furnished by coat- 
S P R AY N 0 Z Z L t S ing is explained by nature of the clay-asphalt emul- 
sion. Base asphalt, though soft, will harden and 
crack when exposed alone, In this coating, how- 


YARNALL-WARING COMPANY : ; ; : 
126 Mermoid Avenue, Philodelphio 18, Po. ever, a reinforcing network of clay is deposited 
. around asphalt particles as emulsion coagulates in 

drying stage. Asphalt is thus prevented from 
flowing. 
Clay network is easily detected by microscopic 
observation of carefully polished films. Asphalt 
particles deposited from emulsion apparently re- 
main separated and protected by a surrounding 
sheath of clay which delays oxidation and removal 
of usual, water soluble, oxidized compounds. 


Description: In 1928, a group of cold rolled 
steel panels were coated with a clay-asphalt emul- 
sion at the rate of 5 gal/100 sq ft which provided 
protective film of approximately 3/64” thickness 
after drying. Panels were placed on exposure 
When inquiring check FP 7558 on handy form, pgs. 2-3 racks in New Jersey industrial area and have been 
examined periodically. over 24 year span. On 
occasion of last inspection in late 1952, following 


; 9 
x year it s in observations were made: 


1. Coating was still soft and ductile, and did not 
flake or chip when cut with knife. 


ye . — 
SESS . No serious cracks or blisters were discernible 
= in coating (see photo). ; 
. Removal of coating from panels disclosed con- 
& . dition of metal to be very good after 24 years 


of exposure. 


09 ESS Cli (tté*é 


Although structures painted with clay-asphalt 


24th EXPOSITION emulsion present dull, black appearance, this ob- 
, jection is more than compensated for by mainte- 
CHEMICAL INDUSTRIES mance savings effected through elimination of 
OF successive paintings and repaintings. 

yoo enamide (Hydralt Protective Coating, Type C-13-HPC is a 
NOY 30 DEC 5 product of The Flintkote Co., Dept. FP, P.O. Box 
s to * 157, Whippany, N. J... . or for more information 

COMMERCIAL MUSEUM AND CONVENTION HALL check FP 7560 on handy form, pages 2 and 3.) 


Meet and discuss your processing problems with leading technical ~ de ie sss fb : 

men of the almost 500 progressive firms in this timely exhibit. — er fabrics are coated by 

Avail yourself of their talents and techniques. Get tailored solu- be Brunsene Company, a division of 
ea THE H.M. SAWYER 

_ See and compare the newest equipment, from delicate instruments 

up to large industrial units. x SON CO. 
One meee alone will repay you for the time spent at this great be © Clay-asphalt coat- 
exposi “g . ing exhibits no seri- 
PLAN NOW TO ATTEND. ll ous cracks or blis- 


ters after 24 year 


Application forms for hotel accommodations are available by writing to exposure period, 
Did not chip when 


ERNATIONAL EXPOSITION COMPANY + 480 LEXINGTON AVENUE, NEW YORK 17, N. Y. S ountet 
Sr ial cut with a knife When inquiring check FP 7561 
When inquiring check FP 7559 on handy form, pgs. 2-3 on handy form, pgs. 2-3 


716 FOOD PROCESSING 


4: 


ay 


SEFXFPSSESARBSBB EK ES OEO 





UTS UL 
Your Most 
Important Purchase! 


FLEXIBLE 
SEAL CAGES .... 


of TEFLON 


One of Chemical & Power Products 
latest achievements, the Flexible Seal 


Cage is machined in one pecs 
can be snapped over the shaft 


box 


For the best in packings, gaskets, (of 
Teflon), and Teflon in sheets, rods, 
and tubes, write for Chemical and 


Power Products latest catalog. 


A CHEMICAL & POWER 
: PRODUCTS, Inc 


a 


When inquiring check FP 7562 
on handy form, pgs. 2-3 


TOBER, 1953 


for easy 
installation, and can be removed in the 

Teflon Seal Cages 
will not score the shaft and they will 
not bend nor collapse under extreme 
gland pressure. To order, give pump 
manufacturer’s name, model and size. 
If intended for a reactor, agitator or 
other type process equipment, give 
shaft diameter and bore of stuffing 


SANITATION & MAINTENANCE 


Anti-coagulant rodenticide 
stays fresh longer 


It's resistance to insects and molds has been 
demonstrated in comprehensive tests 


Lethal action of new anti-coagulant rodenticide 
depends on continued eating over a period of 
several days. Tasteless and odorless, it creates no 
“bait shyness” in rats and mice. But, rats and 
mice like their food clean and fresh and that’s 
where ‘‘Pival’s” resistance to both insect infesta- 
tion and the onset of mold enters the picture. 
According to the manufacturer, “Pival” is the 
only anti-coagulant rodenticide which provides 
this protection to the bait. 


Comprehensive field and laboratory tests have 
been conducted in cooperation with governmental 
agencies, as well as private and university labora- 
tories. Results are reported to show an unusually 
high degree of successful control of Norway rats, 
roof rats, and house mice under a great variety of 
conditions and environments. 


Manufacturer offers product in a 0.5% concen- 
tration, to be used in cereal baits at 1 part in 4000, 
for professional use to pest control operators and 
sanitarians. 


(“Pival” a product of Motomco, Inc., Dept. FP, 
10 Murray St., New York 7, New York... or 
for more information check FP 7563 on handy 
form, pages 2 and 3.) 


Seventeen sizes of packaged 
automatic boilers 


Packaged automatic boilers in 17 sizes from 15 
through 500 hp for steam process as well as steam 
and hot water heating service are described in 
16-page bulletin. Specifications are given for 
and illustrations cover the boiler, burner, and 
control systems of units. Useful reference data 
on boilers is included. 


Bul 1219 is available from Orr & Sembower, Inc., 
Dept. FP, Morgantown Rd., Reading, Pa. When 
inquiring specify FP 7564 on handy form, pages 
2 and 3. 


Whys and hows of heating 
and deaerating feedwater 


Specific functions, requirements, design, and 
operation of spray-type deaerating heaters for 
boiler feedwater are explained in 8-page, illus- 
trated, 2-color bulletin. Illustrations include 
complete sectional drawings and representative 
installation photographs of both horizontal and 
vertical designs, together with flow charts of 
typical installations. Recommended accessory 
equipment is discussed. e 


Bul WC-101A is issued by Graver Water Con- 
ditioning Co., Dept. FP-29, 216 W. 14th St., 
New York 11, N. Y. When inquiring specify 
FP 7565 on handy form, pages 2 and 3. 
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This plant cut cleaning job 
from 48 hours to 3 hours 


Processor saves 45 man hours 


by applying Oakite Detergent with Oakite Steam Gun— 


better results reported also. 


Conveyor equipment, filler machines 
and exteriors of washers and other 
equipment at this plant needed a thor- 
ough going over—to prepare them for 
painting. Formerly, this work had re- 
quired 3 men, laboriously working 48 
hours with brush, scraper, solvent and 


soap solutions. 


The problem was put up to the Oakite 
Technical Service Man. He suggested a 
solution of Oakite Composition No. 82 
and the Oakite Steam-Detergent Gun. 


Result: The job was done in less than 
3 hours, by only one man. Yes, 3 man 
hours instead of 48. And it was done 
better because the gun and solution got 
into tight spots never before accessible 
by hand. 

“cnt 


OAKI 


20. ub fal OFF 


Proving that—in industrial cleaning it 
always pays to consult Oakixe. 


The Oakite Steam-Detergent Gun has 
many profitable applications in food 
plants. It helps pay for itself by cutting 
cleaning time in half. And it cleans 
more completely by combining heat, de- 
tergency and force into a dirt-banishing 
team. The Oakite Technical Service 
Man will gladly demonstrate. 


This booklet tells other 
ways you can save money 
and simplify cleaning, san- 
itizing, and descaling op- 
erations in your plant with 
special Oakite materials. 
Write Oakite Products, 
Inc., 27A Rector St., New 
York 6, N. Y. 


p INDUSTRIAL ¢, 
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TE 
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Technical Service Representatives in Principal Cities of U.S. and Canada 


When inquiring check FP 7566 on handy form, pgs. 2-3 
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These Outstanding Heavy Duty Finishes 


| CUT PAINTING 


f 
a | 
e 
i 


2. For ALL Metal Painting 
—Inside or Out — 


COSTS up to 50% 


in Dairies and Food Plants! 


For Moisture and Acid Resist- 
ant Painting — Free from 
Painting Odors — 







. Have NO ODORS to affect Foods or 
Persons. In Gloss, Semi-Gloss, Flat. 


2. Made to Paint on DAMP or DRY Surfaces; 
Lime Resistant to New Plaster. 

3. Resist Mild Acids, usual Cleansers. 

4. Flat Finish Dries, 1 Hr.— Gloss 3 Hrs. 

Tough—Lasting—Scrubbable Overnight. 




















Your ONE COAT Answer to ALL 
Metal Painting — on Rusted or 
Clean, New or Old, Damp or Dry, 
Painted or Unpainted, Interior or 
Exterior surfaces — including Gal- 
vanized and Aluminum. 

1. Dries in MINUTES (not Hours). 
2. Highly resistant to Chemicals. 

3. Extremely Tough for Heavy Duty 

yet Not Brittle. 

4. Brush or Spray. Free Flowing — 
24 colors. 






; 


WILBUR & WILLIAMS 















Please 1 
(2) Send color charts and full information about ODOR-LESS 


(CD Send information on special 4 gallon trial offer with money- 


THE WILBUR & WILLIAMS CO. 
Dept. 350F 130 Lincoln St., Boston 35, Mass. 


Without Obligation 


DAMPCOAT FINISHES and TOTRUST INSTANT DRY ENAMEL. 


back guarantee. 


















| When inquiring check FP 7567 on handy form, pgs. 2-3 
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To clean electric motors, 
immerse and run in solvent 


3-5 minute treatment in non-con- 
ducting solvent cleans all but ex- 
tremely dirty motors 


Uses: Dirty motors and generators are cleaned 
by full immersion, while running, in tank contain- 
ing special liquid cleanser. Liquid may also be 
sprayed into intake side of motors but this practice 
is not as thorough as immersion method. 


Features: Liquid is an absolute non-conductor 
and is approved by Underwriters Laboratories. 
Initial boiling point is 167°F and ao flash or fire 
points are detectable prior to that temperature. 


Rate of evaporation of generator-motor cleanser is 
comparatively low and fluid is not affected by 
discoloration. It will not affect wiring or insula- 
tion which is gasoline or oil resistant. Motors 
which have been accidentally submerged in water 
as a result of fires, floods, etc. may be cleaned by 
this method without “baking”. 


Description: Generator-motor cleanser is placed 
in sufficiently large dip tank and in adequate 
quantity to accommodate biggest motor to be 
cleaned. Tank should be equipped with a rack for 
motor to rest upon and a sump or pit into which 
foreign particles and sediment may settle. 


Motor is completely submerged in solution, plugged 
into electric current, and allowed to run for 3-5 
minutes. Current is broken, and motor is removed 
from tank and dried with compressed air. Extremely 





Motor-generator cleanser was originally used in sup- 

plier's plant to clean and maintain 300 motors (up to 

15 hp) and proved so satisfactory in reducing main- 
tenance costs that it is now offered for sale 


? When 





Gets real beef flavor 





e For your canned beef stew, take a tip from the 
leaders. Many famous brands of beef stew are made 
with Huron MSG to give them a rich, “real beef” 
flavor. Boost your sales too with this same wholesome 
natural product. Our Technical Service Department 
will be glad to help you solve your particular flavor 
problems. Write today. The Huron Milling Co., 9 
Park Place, New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 
Made by the pioneers in protein derivatives 


When inquiring check FP 7568 on handy form, pgs. 2-3 





BENJAMIN VAPOR-TIGHT 


FLUORESCENT LIGHTING UNITS 


LICK HUMIDITY AND DIRT PROBLEMS 





simplified 


spring-type 
clamps 






exclusive 
“Springlox” 
lampholders 


Where excessive dirt, dust, smoke, 
corrosive fumes or moisture-laden air 
present lighting problems, the 
best answer is Benjamin Vapor-Tight 
Lighting Equi . These units with- 
stand such adverse atmospheres with 
@ minimum of maintenance and 
trouble-free performance. They're 
sealed against moisture penetration 


moist-proof conduit entrances. 


lick your problems of lighting 


Co., Dept. QQ, Des Plaines, itnois. 





sturdy hinges 









@ ONE-PIECE 
PORCELAIN ENAMELED HOUSING 
@ SEALED INTERIOR—no place for rust to get a foothold! 
@ COVER UNSNAPS IN A JIFFY 

@ LAMPS CUSHIONED AGAINST VIBRATION 


by an extruded rubber gasket ond 
defy humidity with an over-all 


coating of “‘Life-Time’ porcelain 
enamel. For full details on how to 


humid 
and dirty locations, send for FREE 
BULLETIN VT. Benjamin Electric Mfg. 









inquiring check FP 7569 om handy form, pgs. 2-3 
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WYANDOTTE 
PRODUCTS . 


Wherever food products are manu- 
factured or processed — in bakeries, 
breweries, confectioneries, dairies, 
canneries — Wyandotte cleaning 
products have proved most efficient 
and effective in maintaining high 
standards of sanitation. 


Just as important, years of experi- 
ence have enabled Wyandotte to 
greatly reduce the number of prod- 
ucts needed to do your complete 
sanitation job. This cuts your costs, 
saves valuable storeroom space, 
avoids confusion! 


Let a Wyandotte service man help 
you plan your cleaning program. 
He’s familiar with equipment clean- 
ing, germicidal treatment and gen- 
eral plant cleaning. He will help you 
without cost or obligation. Call on 
him today or mail the coupon below. 


Wyandotte Chemicals Corporation 
Wyandotte, Michigan 


Please send data on the following: 











| | 
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When inquiring check FP 7570 
on handy form, pgs. 2-3 
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dirty motors may require more time for complete 
cleaning. 


Sealed motors may be cleaned with solution but, after 
cleaning, housing should be removed and all parts 
thoroughly dried with compressed air. Motors 
equipped with ball bearings should be completely 
relubricated, and those with oil well and ring lubri- 
cation should be drained before being immersed in 
solution and refilled after cleaning. Centrifugal 
starting mechanisms in motors may stick after clean- 
ing and should also be relubricated. 


Use of rubber or Neoprene gloves is highly desirable 
when working with solution for, as with other 
solvents, it removes oil in skin. Toxicity of liquid 
cleanser is comparable to that of carbon tetrachloride 
and inhalation of fumes should be avoided. Tanks 
in which cleanser is stored should be grounded 
merely as safety precaution to protect operator from 
accidental shocks. 


(Generator-motor cleanser is supplied by The Shaler 
Co., Dept. FP, Waupun, Wis. . . . or for more infor- 
mation check FP 7571 on handy form, pages 2 & 3.) 


Dusting of concrete floors controlled 
by application of liquid 


Prevents excessive floor maintenance by bind- 
ing particles together 


To aid in controlling dusting of concrete floors, 
a liquid that is expressly designed for that purpose 
can be obtained. Product is said to bind dust par- 
ticles together that are actually a part of the con- 
crete surface. Such dusting is the first sign of sur- 
face disintegration. If allowed to continue, it can 
result in costly floor maintenance problems. 


Product may be applied by brush or even a mop. 
It is a thin liquid, light amber in color, but does 
not alter the appearance of the surface due to its 
deep penetration of the pores. No surface film is 
formed. According to manufacturer, it may be 
applied equally well to wooden floors to stop the 
surface from splintering. 


(Transvar 266 is product of United Laboratories, 
Inc., Dept. FP, 16801 Euclid Ave., Cleveland 12, 
Ohio. . . or for more information check FP 7572 
on Reader Service slip between pages 2 & 3.) 


Cleans zeolite and resin 
bed water softeners 


Four-page pamphlet tells what the preparation is, 
how and when to use it to clean and “tone up” 
the zeolite or resin bed in commercial or indus- 
trial water softeners. 


In addition to loosening iron deposits, silt and 
other materials, Zeotone contains sterilizing and 
rust inhibiting agents. 

“Zeotone Cleans Water Softeners” is issued by 
Calgon, Inc., Dept. FP, Hagan Bldg., Pittsburgh 
30, Pa. When inquiring specify FP 7573 on 
handy form, pages 2 and 3. 
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“No-Frost”’ 



























Frost and Ice Never Form 
in this 
Frozen Food Storage 


















SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free . 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run . 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of — 
the Niagara No-Frost Method. 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. FP 405 LEXINGTON AVENUE, NEW YORK 17, N. Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE — 
PROVES THE VALUE OF NIAGARA NO-FROST 








When inquiring check FP 7574 on handy form, pgs. 2-3 
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: Laboratory tests prove Damp-Tex System is best 
: answer to 23 special painting problems offered by 
any enamel brand. Field tests (the best test of all) 
on Damp-Tex are most conclusive of any wet surface 
enamel. Quality and performance proved over 10-year 
period in more than 10,000 plants. Whether you need 
the new non-yellowing extreme whiteness or excep- 
tional hardness and mildew resistance to acids and 

, alkali, or fast 30-minute drying, or a non-toxic surface, 
' no flavor tainting odor... just tell us your problem. 

The Damp-Tex System may have the exact formula 


to solve it. 
FOR SURVEY OF YOUR PLANT, MAIL COUPON BELOW 
ee es < 





Pd cd 


N-Like 
FOR 


Canadian Manufacturer . 
STANDARD PAINT & VARNISH CO., WINDSOR, CANADA 
Canadian Industria! Distributor 
G. H. WOOD & CO T 


“« « 





prove DAM P-TEX cst 





When inquiring check FP 7575 on handy form, pgs. 2-3 


FOOD NEWS & INTERPRETATIONS 


(Continued from page 11) 


ern brewery will be on display. There will be 
numerous practical demonstrations and visitors to 
the auditorium will have opportunity to discuss in- 
terests and problems with specialists in important 
fields. 


Kiel Auditorium provides facilities for exhibits under 
one roof. Exposition will be open daily for 1:00 to 
6:00 pm, Oct. 20th through the 23rd. Technical 
sessions are also to be held at Kiel Auditorium — 
Assembly Room I. Program will cover processing, 
quality control, and packaging. For reservations or 
more information address Francis J. Schleifer, Chair- 
man, MBAA Housing Committee, 4378 Lindell 
Blvd., St. Louis 8, Mo. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can be 
secured from USDA, Fruit and Vegetable Branch, Proc- 
essed Division, Washington 25, D.C. 


Cucumbers: Proposed revision 1941 standards would in- 
clude the addition of a new “US No. 1 Large” for “Jumbo” 
size cucumber and the deletion of minimum diameter re- 
quirements, among other points. USDA Fruits and Vege- 
table Branch inviting comments until Oct. 2. 


Eggplant: Proposed revision 1933 standards would provide 
new grade “US Fancy” as basis for packing premium qual- 
ity eggplant. 

Lemonade Concentrate (Frozen): USDA proposes grade 
standards. 


Potatoes, Peeled White: Proposed standards issued for 
grades used by restaurants. Grades designated US Grade 
A or Fancy, US Grade C or Standard and Substandard. 
Comments are invited until Oct. 5. 


Squash, Frozen Cooked: The first grade standards are 
designated US Grade A or Fancy, and US Grade B or Extra 
Standard. Product classified as substandard when quality 
falls below Grade B. Grades determined by evaluating 
factors of consistency, color, finish, and absence of defects 
in addition to flavor and color. Effective Oct. 5, 1953. 


Tomatoes, Fresh: Revision provides for several changes in 
tomato size specifications. A 4 x 4 size (suitable for pack- 
ing as four rows of four tomatoes) is added. In addition, 
the diameter range for tomatoes permitted for the 5 x 6 
size will be widened. 


Method of determining size will be changed when size is 
specified in terms of diameter. Tolerances for shoulder 
bruises and discolored and sunken scars on any parts of to- 
matoes will be limited to 10% at destination. Tolerance 
statements reworded. Effective Sept. 15. 

Corned Beef Hash (Canned or Frozen): Ingredient _ state- 
ments no longer required on labels of canned or frozen 
corned beef hash, with issuance of identity standards. Fat 
content is limited to 15%, moisture to 72%. Effective 


Sept. 10. 
FDA Standards 


No change in standards since comprehensive review pre- 
sented in September issue. 


The Convention and Exhibit Schedule 


will be found on page 6 of this issue 












LEAST EXPENSIV ST EFFECTIVE FoR 
TO BUY & OPERATE EAVY DUTY CLEAN-UP 
Operated by ordinary plant steam and cold water 
lines, this unit propels a solid jet of extremely high 
pressured hot water and detergent. The discharge 
force completely cleans areas up to 30 ft. ftom op- 
eration point, reaching inaccessible machinery 
parts. Removes all soil, sludge, and 
encrusted deposits. 


PROVIDES HIGH 
TEMPERATURE TO 
ELIMINATE 
BACTERIAL 
GROWTH 


SAVES TIME & LABOR 
FOR ANY PLANT WITH 
5 PSI STEAM & UPWARD 


Write for literature and the name 
of our local distributor 


SINCE 1848 























6 BIG IMPROVEMENTS 


in Edmont work gloves 
to fit your jobs 


New flexible NEOX Coating 
(reinforced neoprene): More 
finger freedom and better grip 
than ever before. Far tougher 
and more resistant to chemicals 
than ordinary neoprene. 


Improved Redmonts: New, 
longer wearing safety-grip fin- 
ish cured into 30% thicker 
NEOX coating. 


White Fabric Lined Grab-it 
Gloves: Rough finished, sure 
gripping, long wearing nat 
rubber coating over all-white 
fabric liners. 


3 New Hand-Fitting Plastic 
Gloves: “Grappler” (feels like 
leather, but wears far longer); 
“Monkey Grip” improved brown 
plastic; “Sani-Gluv” white plas- 
tic for sanitation. All have wing 
thumb, pre-flexed fingers, per- 
fect hand fit. 

Free Job-Test: Employers, send 
brief description of your opera- 
tion. We will recommend 
furnish test samples of the glove 
that fits the job. 


Edmont Manufacturing Company, 
1212 Walnut Street, Coshocton, Ohio 
Largest maker of coated work gloves 


ULL 
GLOVES 
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When inquiring check FP 7576 on handy form, pgs. 2-3 








When inquiring check FP 7577 on handy form, pgs. 23 
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“QUICKIE” 
KITCHENETTE 


BY HELMCO 


Discussed in T bis Issue - - - 


PROCESSES, EQUIPMENT 
and MATERIALS 








electric, automatic — 
with timer. 





A PROFIT MAKER 


for every food service location 


2.3 HEATS AND SERVES 


®@ Hot Drinks 
@ Instant Coffee 
® Boils Eggs 


— * Hot Soups 
®Hot Foods 
®Hot Tea 


Investigate the profit-making, vol- 
ume building potentials of the 
Helmco-Lacy Kitchenette. A com- 
panion piece to the famous Heinz 
ing and Campbell soup kitchens—it’s 


= an ideal promotion unit for food 
ee processors everywhere. Uses all 
als Helmco Hot Cups for fast, low 
* cost food service. 

in- All Stainless Steel construction, 
" 10 minute timer, automatic cut-off 
-it prevents overheating. Just set it 


1re and forget it—bell signals that 
ite service is ready. Available in single 
and double models. Use . 













tie this valuable merchandis- 
ike : ; 
r); ing tool to build volume 
wn im your outlets—for de- 
oa tails write Helmco-Lacy. 
er= 
nd You just can’t miss...with equipment like this! 
a= 
nd 
ve 

121§ Fullerton Avenue, Chicago, Illinois 
o 

When inquiring check FP 7578 

23 on handy form, pgs. 2-3 


Use this ‘ 










‘quick-locator”’ when you want informa- 


tion on a specific type of process, equipment or 


material mentioned in 


processing stories or 


the advertisements in this magazine. Everything 


Ww 


discussed in this issue is given here, if you want 
more data you can write manufacturer is 
or turn to pgs. 2-3 and use the handy “Information 


direct . 


Request Slip.” This is a special service provided 


by the publisher . . 


. no obligation or charge, of 


course,. The publisher contacts the proper manu- 
facturers for you—information comes to you direct. 
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Simplicity Screens can make short work of your tomato 
processing operations because their fast, efficient gyrating action and large, 
wide screening area gives you as much as 50% more handling 
capacity. Simplicity Screens improve the quality of your tomato products, 
too, because they get every ounce of juice and color . . . all the pectin, all 
the puree and all the food value . . . out of every tomato, leaving tailings 
that are absolutely transparent. Simplicity Screens are easy to clean 
because trays can be changed in just 15 minutes. Maintenance and 
operating costs are unusually low. For complete information about Simplicity 
Screens to speed up production, cut costs and improve the 

quality of your tomato products, write us today. 


Si mplicity 


ENGINEERING COMPANY ° DURAND, MICHIGAN 


Sales representatives in all parts of the U.S.A. 
FOR CANADA: Canadian Bridge Engineering Co., Ltd., Walkerville, Ontario 
FOR EXPORT: Brown and Sites, 50 Church Street, New York 7, N. Y. 
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FILTER PROBLEM 


like this 
bothering you? 


Product loss is high because 
of drippage at filter 
station. J 


Product spoils occasionally 
because of filter cloth con- 
tamination. 


Labor cost is high because it 
takes two men an hour or more 
to strip and dress filter. 


Would like to filter at 
higher temperature for more 
speed, but this runs up cloth 
costs. 


Off-flavors in product are 
traced to exposure to air 
during filtration. 


C] Product that should be 
sparkling clear occasionally 
runs cloudy. 


[] Can't get low bacteria count 
in first filtration. 


Are any of these filtration problems needlessly 
raising your production costs—keeping you from 
being competitive? 

You can do something about it, today. 

You can get competent help on any liquid 
clarification need, from the Niagara Filters repre- 
sentative nearest you. 

He has the answer to every one of the filter prob- 
lems listed above. He has helped many food proc- 
essors get superior filtration results—and cut 
filtration costs by 50% or more. 

For the name of your nearest Niagara Filters 
representative, and an illustrated catalog on 
Niagara Filters, (without obligation, of course), 
just drop us a line today. 

' 


Dept. FP-1053, East Moline, Illinois 
__ IN EUROPE: Niagara Filters Europe, Post Box 1109, Amsterdam-C, Holland 


When inquiring check FP 7580 on handy form, pgs. 2-3 
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How the SzeaBne 
“TANGENTIAL FEATURE” 
cuts stainless piping costs 


Now you can save up to 50% 
on corrosion-resistant lines by 
_using light wall stainless pipe 
:. and versatile SpeedlineFittings. 


The added straight section of 

corrosion-resistant Speedline 

Fittings permits attaching unions 

or flanges without fouling... 
reduces number of welds required... 
simplifies installation... eliminates 
angle joints. 


SEND FOR LATEST INFORMATION 


Write a note on your company letterhead 
to get the complete story on the many 
cost-saving advantages of the Speedline 
System for process piping. 


WHITE AREA INDICATES 
CONVENTIONAL FITTING 


SHADED AREA IS 


ee Speedline distributors are 


located in principal cities 
from coast to coast 


HORACE T. POTTS CO. since isis 


510 Erie Avenue, Philadelphia 34, Pa 


When inquiring check FP 7581 on handy form, pgs. 2-3 


QRAIL SYSTEMS 


N 
Mon agycareD 70 FT 


ricated to fit on 


MonoRail is ~ e available for 


American systems 
pandling job. Psion. S ineluding 
Segre with ea remote cones PAY 
ve 


iL CO. 
AMERICAN MONORAIL 


Send for Booklet C-1 
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Features of the MOYNO 
that may solve 
YOUR pumping problem 


Positive Displacement— Moy- 
nos are available to pull up toa 
29” vacuum while discharging 
under pressure. Big Moynos de- 
liver up to 250 g.p.m. at pres- 
sures to 600 p,s.i. 

Gentie—no churning;won’t break 
up semi-solids ...won’t aerate 
liquids, 

Reversible— pumps with equal 
efficiency in either direction. 
Trouble-Free—self priming; won’t 
cavitate or vapor-lock. Just 
one moving part—no valves to 
stick, no pistons to gum up. 
Built for tough service. Easy to 
maintain. 


When inquiring check FP 7583 on handy form, pgs. 2-3 








An example showing how the versatile 
MOYNO PUMP may solve your pumping problem 


As you can imagine, any conven- 
tional pump would quickly make 
mincemeat out of potato salad! 
But not the versatile MOYNO 
Pump! In fact, this unique pump 
was the answer to a years-old 
materials handling problem in 
an Eastern food processing plant. 


Why? Because of the Moyno 
“progressing cavity’ principle— 
found in no other pump. Instead 
of valves and pistons that stick, 
or vanes that cause churning and 
turbulence, the Moyno has a 
simple rotor, operating within a 
stator. The small illustration 















shows how progressing cavities 
are formed as the rotor turns. 
These cavities move along 
smoothly, without closing up or 
squeezing the material. That’s 
why Moynos carry liquids, pastes, 
solids in suspension, abrasive- 
laden slurries—almost anything 
that will go through pipe—with 
positive, non-pulsating pressure! 

Potato salad is only one of the 
many successful, dramatic appli- 
cations for Moyno Pumps. You 
may be able to save money or 
solve a problem by finding out 
more about the world’s simplest, 
most versatile pump! 


If you have a pumping application—in 
your plant or in your product—write 
today for free copy of Bulletin FP-103. . 
It will give you complete facts! 


ROBBING «= MYERS, inc. 


SPRINGFIELD 99, OHIO * BRANTFORD, ONTARIO 


2 8 F ms G 


Prestionel é omen b h. Electric & Ha 
r Hosts & Cranes Pumps Ventilating Equloment 
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Extra Flavor Sells 
Canned Limas! 


e@ Use Huron MSG, the natural wholesome taste- 
builder, to bring out the appetizing original flavor 
of your canned dried-soaked lima beans. It’s boosted 
sales for leading canners. Huron’s Technical Service 
may be able to help you sell more food products, too. 
Write to the Huron Milling Co., 9 Park Place, 
New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+% 


Made by the pioneers in protein derivatives 
When inquiring check FP 7584 on handy form, pgs. 2-3 
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Twin Disc Clutch Company ... 
Agency-Spencer Curtiss, Inc. 
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U 
i & Paper Corpora- 
“—o -_ eainiaiiies ” eine 2nd Cover 
Agency-Smith, Hagel & 
Snyder, Inc. 
United 
Oe Ce cataeremne Oe 
Agency-Alice Walsh Company 
Universal Oil Products \- 
PAY enc neennnvnnnnenenvonnvoccnvsernvennee 
Agency-Simmonds & Simmonds, 
Incorporated 


Vv 
Victor Balata & Textile Belt- 


ITIL. ces enseduheomeneeapeaieorsn a 
Ansety-O. S. Tyson and Com- 
pany, Ine, 


WwW 
Wallace & Tiernan Company, 


Ce ceomnne erersertereeeeescesccs=eoers 


Agency-Branstater Associates, 


nc. 

Wedge-Wire cosensee 
ee Heb . Buerger 
estern Precipitation Cor- 
‘Agency-Dozier Basiman & 

Wickwlice’ Spencer Steel Divi 

© . 
sion, The Colorado Fuel & 


Iron Co: cieominengines 

Agency Dowie, Kitchen & Me- 
Cormick, Inc. 

Wilbur & Williams Company, 
Agency-Harry M. Frost Com- 

win Inc. 
yandotte Chemicals Corpora- 
GORE th i cctecsmathhentoneniente 
Agency-Brooke, Smith, French 
& Dorrance, ne. 


Y 
Yarnall- i Comguny wm 16 
Agency-The Michener ompany 
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When inquiring check FP 7586 on handy form, pgs. 2-3 


WHERE 
CORROSION Qe 
' UIPMENT 


Descriptive Bulletins on Request 


METAL PRODUCTS CO. INC. 
414 PINE STREET . . . PHILIPSBURG, P 


KETTLES ARE MADETO AS 
When inquiring check FP 7587 on handy form, pgs. 2-3 
FOOD PROCESSING 














“als Interccsting” tne 
Choose from ’s 
“Nobody was comin’ ”’ FAMOUS FAMILY Oe 


— but 


In 1913 a cake baked in the bottom BE Bm & FILLE WS 


of a glass storage battery jar proved 
that Corning’s heat resistant glass could 
he used in cooking. As a result, 
thousands of homemakers are today us- 
ing Pyrex ware in their kitchens. (Corn- 
ing Glassmaker ). 















~~ N 


= 
Insect pests are increasingly on the i PPE for TST OTT Ne UB 


prowl for the California avacado, once if 
thought to be entirely immune, accord- 
ing to California entomologists. Ly | rf 1 cCU 


first in butterfat 


Avocado loses immunity 





















lowa leads the nation in production of 
butterfat. The state’s 1,888,000 milk |! 
cows produced 146,490 Ib in '51. While 
topping other states in butterfat pro- 
duction, Iowa placed fifth in the nation 
for overall milk yield. 

FMC M&S Plunger Fillers have set 
new standards for high accuracy 
Average home always has filling. On the basis of thousands 


22 cans of food on hand of accuracy of fill tests, by weight 





Trke - tease 



































9.3 testing methods, M&S Fillers are 
gs. 2- — ee has 22 ee of _ unsurpassed for accuracy! 
on ,» Making a nationa total o ° FMC M&S 6 Pocket Fillers FMC M&S 9 Pocket Fillers FMC M&S 10 Pocket Fillers 
over 800,000,000 at any given time on And M&S Fillers lead the field for Handles virtually any liquid, semi-liquid For filling pulps, pastes and liquids in Handles a host of products of varying 
the basis of industry's studies. (Can versatility, too: no other fillers can or semi-solid product. Can be furnished containers from 202% 203 to 404x611 consistencies from condensed milk to 
. : ; ; f- for can sizes from 202x102 to 610x910. size. Speed: up to 150 CPM on light heavy dog food for containers ranging 
Manufacturers Institute. ) handle as wide a range of liquid, semt Speed: 150 CPM in small containers. liquids; 250 CPM on heavier products. in size from 202102 to 404x604, 


liquid and heavy semi-solid products. 

These fillers are engineered for 
This dishwashing job heavy duty and long life. Operating 
is 2 miles high parts are fully enclosed. Drive gears 


Speeds up to 300 CPM. 
































run in oil. All inspection, lubrication, 
On the average, 70 million meals are and adjustment points are readily 
served each day in the nation’s restau- accessible. Non-corrosive metals are 


rants, In 1948, about one-fourth of the 
dollars spent for food were spent in 





used on all contact surfaces. Special 
GE Mlsars. Many of these dollars “No-Can, No-Fill” feature prevents 


go for service, of course. On a basis, product waste. 

of annual volume, 16% of our food By all comparisons, these are the 
is consumed in eating places. Before finest fillers made — designed and 
the war, the figure was 14%. Dishes built to perform better at lower cost. 
that must be washed each day after the 

70 million servings, if stacked would FMC M&S 15 Pocket Fillers FMC M&S 20 Pocket Fillers FMC M&S 30 Pocket Fillers 
tower to a height of two miles. For container sizes up to 211 x 400. Delivers up to 500 CPM using jars or Designed for baby foods ond similar 













Handles citrus concentrotes, baby foods cans. Typical products filled are tubri- products. Handles 5 to 8 ounce jors or 
and other semi-liquid free flowing prod- cating oil, apple sauce, and chocolate cans at speeds of 600 CPM. 
ucts at up to 450 CPM. syrup Handles containers within a range 

Solid gasoline of 202 to 40! diameter. 





Patents have been granted for a process 
to make solid gasoline. Pellets formed 
y this method can be stored in open 
air with no deterioration, can be 
burned (they burn slowly and evenly), 
or can be converted back into liquid 
gasoline by shredding and pressing. 














Write for full information, or call your nearest FMC representative. 






FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE . CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 





uct at right, specify FP 7588 
+ + . see information request 
blank between pages 2 and 3. 





For mote information on prod- » 
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* 
PUTMAN-STYLE 
Magazine 

+ terse, vital editorial; “hand-picked” cirgge 
lation; square, high-visibility format; Quality 

teaderstip; hence more READER ACTION 

« 
Other magazines use the PUTMAN format. J 


.« but unless a publication has ALL 
the features above, it isn't a 


PUTMAN-STYLE 


. 2 oh 
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JACKSON & CHURCH 
PULP PRESS 


. . « MAKES THE MOST OF YOUR PRODUCT! 


“Created by 
Putman Publishing Co. 


= Cot = edges) rs 1 
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Fruit and vegetable canneries, fish reduction plants, 
corn starch plants and the tobacco industry are among 
the many users of J-C Pulp Presses. In the entire 
food processing field, the press is fast becoming in- 
dispensable for maximum single or multiple stage 
extraction and for dewatering the pulp for by-prod- 


uct recovery. 


J-C’s exclusive development, the “Floating Cone” 
holds a constant, automatically controlled pressure 
against the pressed pulp, thus enabling the highest 
recovery and the greatest possible efficiency of op- 


eration. 
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For application to individ- 
ual problems, please write 
N Dept. FP 


Taio Be - 
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1. Vertical press requires less floor space 
2. High recovery rate in separating liquids from solids or solids from pulp 


Ses 


patents applied for 3. Continuous process instead of batch 


— 


POP 
reas FX 
ee en) 
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4. Greatly reduces drying costs 
A PRODUCT OF 5. High yield of marketable by-products 


6. Aids in solution of stream pollution problems 


Y S96 JACKSON & CHURCH COMPANY, SAGINAW, MICHIGAN 
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For more information on prod-— 
uct at left, specify FP 7589” 
. . . see information request 7 
blank between pages 2 and 3. ~ 


—_ 


rio 
roa 


a-s 





